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'HE title of this book ia so comprehemivc, that an 
explanatory preface must be suiierfluoua. It may, 
however, be stated that, inasmuch aa the success or 
faihire of men in business is often so intimately dependent 
upon the influences tliat surround them in their homes, the 
editor's work, entitled "Common Sense in Business," 
seemed incomplete without a companion volume on the 
Art of Living comfortably, yet economically. Moreover, 
BO many books have been written on Domestic Economy and 
Hygiene — most of them containing very few grains of 
wheat to the bushel of eliaff — that there is apparently an 
urgent need for a Digest of what may be called well-estab- 
lished facts in Housekeejting, This volume contains hun- 
dreds of such facts, each one of which, if worth anything 
at all to the reader, will be worth much more than the cost 
of the book. 

The greatest part of every work of this kind, as Dr. 
Johnson observed even in his day, is made by transcription, 
and any attempt at originality, except in arrangement, is a 
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fault. The editor has accomplished all that he pro- 
posed, if he has succeeded in selecting from "the crude 
and undigested mass of suggestions " those wliieli are true 
and reliable, distinguishing between assertions and facts; 
and if he has done this, those on the threshold of life, who 
use this book aright, will have at their command an 
amouut of practical knowledge, every day useful, which 
most pcrsous in a lifetime of experience do not acquire. 

Among the works partially digested, or extracted from, 
in this volume, are Beecher and Stowe's "Domestic Sci- 
ence ; " Bellows' " Philosophy of Eating ; " Beeton's 
"Englishwoman's Cookery Book;" Prof. Blot's "Lec- 
tures oa Cookery ; " Chase's " Recipes ; " Dr. Chavasse's 
" Advice to Wives and Mothers ; " Dr. Delamere's 
" Wholesome Pare ; " Devoe's " Market Aaeistaut ; " 
Dwyer's " Ecoiiomie Cottage Builder ; " Eastlake's " Hints 
on Household Taste ; " Freedley's " Opportunities for In- 
dustry;" "The Gas Consumer's Guide;" Harland's 
" Common Sense in the Household ; " Dr. Hall's " Health 
by Good Living;" Dr. Hufeland'a "Art of Prolonging 
Life ; " Lyman's " Philosophy of Housekeeping ; " Rus- 
kin's " Lectures on Art ; " Savarin's " Physiology of 
Taste ; " Dr. Strange's " Restoration of Health ; " " Scien- 
tific American;" Soyer's "Culinary Campaign;" Mrs. 
Warren's " Home Management ; " and numerous works on 
Cookery and Hygiene. 
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CHAPTER I. 



INTRODUCTOEY. — ELEMENTS OF COMFORT. 

"There ia no more mlensely inlereBting subject, among the many 
qtieatiooa of the dav, than the great problem of Domestic Economy, 
How to live well and comfortablT, and jet cheaply, without descending 
to niggardliness, is, and has been, the fitudy of wine men aiid pliilosiHiherB 
in all ages."— AtJoN. 

fOMFOBT has been called the priDcipal household god 
of the English people. Home and Comfort are cer- 
tainly the two most significant words in the English 
" language. lu coiintriea where the air ia genial 
throughout the year, and to bask in the sunshine imparts 
health and pleasure, the dwelling and ite management may 
be matters of secondary consideration ; but in England and 
the United States a comfortable home is the first essential 
element in the art of living happily. 

Home comfort is the result of knowing how to manage 
the details of a household in the best manner, so that its 
machinery will work smoothly, without jar or friction, 
and applying that knowledge daily, which is sometimes 
called House-thrift. Wealth, though it can purchase lux- 
ury, cannot buy comfort. The rich, aa well as the very 
poor, are often without homes, or have homes that are not 
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homes. "When the spirit of domestic disorder or tinthrift 
enters the door, whether it be of a mansion or of a cottage, 
all the good angels fly out of the windows. So when the 
genius of Good Management comes witliin a honsehold, 
Comfort follows soon after, erects her shrine and distribntes 
daily blessings to every member of the family. 

It is remarkable that though the ambition to live com- 
fortably is so general as to be almost universal, yet very few 
attain the object of their wishes. Those who have made 
their fortunes are wheedled into the meshes of fashionable 
society, bound with silver chains, and delivered over into 
the hands of the most remorsele.?s of taskmasters. The 
middle classes sacrifice comfort in their attempts to imitate 
the rich in their style of living, and involve themselves in 
debt and its attendant vexations. Even among the work- 
ing classeSj'thcir daily meals are often miniature banquets. 
Living to cat, rather than eating lo live, they consume the 
nest-egg of independence and wonder there is no increase. 
An English manufacturer remarked that he could not 
really afforil to buy spring lamb, and green peas, and sal- 
mon, and new potatoes, and strawberries, for some weeks 
after his hands had been feeding on these delicacies. 

Some one has naively remarked there is nothing so ex- 
pensive as living, except, perhaps,it be dying and employing 
a fashionable undertaker. Alexis Soyer, one of the noted 
authorities in gastronomy, in order partly to magnify the 
importance of his calling, has attempted to compute the 
quantities of food which an English epicure probably con- 
sumes, if his life be prolonged to threescore years and ten ; 
and taking for the basis of his calculation the average or 
medium consumption at daily meals, be estimates that a 
moderately good liver consumes 300 oxen, 500 calves, 
lambs, pigs, etc., 1200 fowls, 1000 ducks, turkeys, etc.. 
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3600 birds of various kinds, 500 hares and rabbits, 40 
deer, 120 Guinea hens, 360 wild fowl, 5000 smelts, 4000 
other kinds of fish, not counting whitebait, 30,000 oysters, 
1500 lobsters or crabs, 300,000 prawns, shrimps, sardines, 
etc., 500 lbs. of grapes, 360 lbs. of pine apple, 240 melons, 
some hundred thousand apples, pears, plums, etc., and 
some millions of cherries, strawberries, currants, and other 
small fruit, as walnuts, chestnuts, and figs ; 5475 lbs. of 
vegetables of all kinds, 2434f lbs. of butter, 684 lbs. of 
cheese, 21,000 eggs, 4J tons of bread, half a ton of salt 
and pepper, and near 2 J tons of sugar ; and that he will 
drink 2736 gallons of water, 2394 gallons of coffee and 
tea, 1368 gallons of beer, and 4200 gallons of other 
liquids. This calculation, if only approximately accurate, 
demonstrates most forcibly how great is the cost of our 
daily subsistence, and how important is that" knowledge 
which enables us to select and prepare these vast quantities 
of food without loss or waste, and in accordance with the 
laws of health. It is undoubtedly true that the greater 
part of human labor is directly employed in producing 
materials for human food. 

Another serious drawback to the attainment of Domestic 
Comfort is ignorance of the elements of comfort, especially 
of good cookery. In the princely establishments of Europe 
and the mansions of the wealthy, where a dinner is not 
merely a necessity, but a luxury, all the great chiefs of the 
kitchen are men. The Francatellis, the Soyers, the Blots, 
and the Gouffds, whose names are familiar in both conti- 
nents, are simply by profession male cooks, but they are 
also men of genius, and deservedly take rank with 
artists, for it requires as much talent to prepare a modern 
banquet as to paint a modern picture. In the homes of 
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luxnrkms living tlie health of the chief conk is a most J 
iiuportaut matter, and is giianled willi assiduous care 
because when there is any ailment in the body the p 
cannot he relied upon. Some enthusiastic goiirmandfl 
recommends an employer to feel the pulse of his cookl 
every morning, aud examine his tongue, for he says if his J 
system be out of order, and "the cook's palate is dull^J 
his master ■will find the ragouts and sauces too highly J 
seasoned." 

It is the conceit of some philosophers that men are not' I 
only the l>est cooks, but the only fit persons to write books. I 
of cookery. The oldest and one of the best books in this ' 
class of literature, known as " Mrs, Glasse's Cookery," was 
writteUjitissaid, byDr. Hill, "Women," said Dr. Johnson, 
"can spin very well ; hut they cannot make a good book 
of cookery." The learned doctor himself thought of 
■writing a book upon tliephilosophy of choking, and said that 
as "a prescription, which is now compounded of five in- 
gredients, had formerly fifty in it, so in cookery, if the 
nature of the ingredients be well known, much fewer will j 
do. Then, as you cannot make bad meat good, I would ] 
tell what is the best but^^her's meat, the beat beef, the best J 
pieces ; how to choose young fowls ; the proper seasons of 
different vegetables ; and then how to roast, boil, and. J 
compound," 

In France, all classes, the men as well as the women, 
study the economy of cookery and practise it; and there, J 
as many travellers afBrni, the people live at one-third the I 
expense of Englishmen or Americans. There they know ' 
how to make savory messes out of remnants that others 
would throw away. There they cook no more for each 
day than is required for that day. With them the art 
ranks with the fine arts, and a great cook is as much hon- 
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ored and respected as a sculptor or a painter. The conse- 
quence is, as ex-Secretary McCuUough thinks, a French 
village of a thousand inhabitants could be supported lux- 
uriously on the waste of one of our large American hotels, 
and he believes that the entire population of France could 
be supported on the food which is literally wasted in the 
United States. Professor Blot, who resided for some years 
in the United States, remarks, pathetically, that here, 
" where the markets rival the best markets of Europe, it is 
really a pity to live as many do live. There are thousands 
of families in moderately good circumstances who have 
never eaten a loaf of really good bread, nor tasted a well- 
cooked steak, nor sat down to a properly prepared meal." 

But in American households it is not the fashion for men 
to concern themselves with the details of the kitchen. The 
wife is the prime minister in the administration of the 
household, and within the limits of her jurisdiction her 
power over the fortune and well-being of her subjects is 
more absolute than that of the most despotic sovereign. 
If she be ignorant of the arts of frugal management, or 
wilfully extravagrant, or carelessly indifferent, not only the 
exchequer but the health of the family will suffer. The 
wife is the central figure in the household, and the secret 
or philosophy of Home Comfort consists principally in 
getting a good wife, who knows the things worth know- 
ing in household management^ or is teachable and 
willing to learn. 

The Qualifications of a Good Wife. 

A good wife, it may be remarked, is not a natural growth, 
springing from the soil without care or cultivation. Some- 
thing undoubtedly is due to parentage and example, but in 

the main a girl is trained to be what she becomes. Writers 
3 
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on physiology and hygiene, as well as those on morals, liavi 
had a good deal to say on the eiluoatiou of women, bid 
probably no one baa written so iiiiioli that ia practical andl 
iisofiil as Dr. Chavasse, in hia little books entitled "Advice^ 
to Wives " and "Advice to Mothers." 



First of all in the list of qiialificatinns that fit a womaa 1 
for marriage, and above all others, he, in common with ( 
most other sensible writers, places Good Health. Lifa-j 
withont health is a bnrden; life with health is a joy and'l 
gladness. It is a fearfnl responsibility both to men andff 
women to marry if they be not healthy, and the result ^ 
must, as a matter of course, be misery. How needful it 
therefore is that all necessary instruction should be im- 
parted to every youn^ wife, and the proper means shown 
by which site may preserve her health. 

How to Preserve a Wife's Health. 

In order to maintain health, a young married woman 1 
ought to take regular and systematic out-door exercise, so | 
far as it can be done without interfering with her house- i 
hold duties. Walking expands the clieat, strengthens the i 
muscles, promotes digestion, and exhilarates like a glass of J 
champagne, but nnlike chamjiagne, it never leaves a head- 
ache behind. " If ladies would walk more than they do, \ 
there wonld be fewer lackadaisical, useless, complaining j 
wives than there at present are ; and instead of having a j 
race of puny children we should have a race of giants." 

In order to preserve health a young marrial woman 
must attend to the ventilation of her house. Ninety-nine 
out of every hundred bed-rooms, doctors assert, are badly 
ventilated; and in the morning after they have been slept 
in they are full of impure and poisoned air. "I sav 
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visedly impure and poisone<l air, for the air becomes foul 
and deadly if not perpetually changed — if not constantly 
mixed, both by day and by night, with fresh, pure, external 
air. Many persons, by breathing the same air over and 
over again, are literally poisoned by their own breaths. 
This is not an exaggerated statement — alas, it is too true ! " 
For ventilation open the windows both at top and bottom, 
that the fresh air may rush in one way, while the foul air 
makes its exit through the other. This is letting iu your 
friend and expelling an enemy. 

In order to preserve health a young wife should wash 
hei' body thoroughly every morning. " There is nothing," 
says Dr. Chavasse, "more tonic, and invigorating, and 
refreshing than a cold ablution. Moreover, it makes one 
feel clean and sweet and wholesome ; and you may depend 
upon it that it not only improves our physical constitu- 
tion but likewise our moral character. A dirty man has 
generally a dirty mind." 

In order to preserve health a young wife should have a 
nourishing diet, and especially a substantial breakfast. She 
must frequently vary the kind of food, of meat especially, 
as also the manner of cooking it. Where a lady is very 
thin, good fresh milk, if it agree, should form an important 
item of her diet. The meagre breakfasts of many young 
wives, eating scarcely anything, is one cause, the doctor 
thinks, of so much sickness among them, and of so many 
puny children in the world. A woman who has no appe- 
tite for her breakfast is not in perfect health, and should 
consult her medical adviser. 

In order to preserve health a wife should have seven or 
eight hours of sound, refreshing sleep. " Sleep is of more 
consequence to the human economy than food. Nothing 
should therefore be allowed to interfere with sleep. And 
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as the attendance on large assemblies, balls, and concerts 
interl'erea sadly, in every way, with sleep, they ought one 
and all to be sedulonyly avoided." Early rising, not later 
than six in summer and seven in winter, is also recom- 
mended, as it imparts health to the frame as well a.s gives 
animation to the household. "The early risers make the 
healthy, bright, long-lived wives and mothers." 

In order to preserve health it is necessary to avoid the 
use of alcoholio stimulanis, except as a medicine. "It is 
aurprising," says Dr. Chavasse, "the quantity of wine 
some young ladies, at parties, can iinhibe without being 
intoxicated; but whether if such ladies marry they will 
make fruitful vines is quite another matter; but of this I 
am quite sure that such girls will, as a rule, make delicate, 
hysterical, and unhealthy wives. The young are peculiarly 
sensitive to tije evil eifecta of over-stimulation. Excessive 
wine-drinbing with them is a canker, eating into their very 
lives. Time it is that these facts were proclaimed through 
the length and breadth of our land before mischief be done 
past remedy." 

Other Qualifications of a Good Wife. 

A good wife is not only a healthy woman, but one who 
thoroughly understands household didies. In Hweden, it is 
said, the young ladies of wealthy families esteem it a priv- 
ilege to l)e permitted to cook the family dinner; and in 
France every woman can cook, hence good cookery is with 
them the rule, while with us it is the exception. It is true, 
as Dr. Johnson remarked, that a man is in general better 
pleased when he has a good dinner upon his table than 
when his wife speaks Greek. But it is also true that a 
good honse-wife is of necessity an educated woman, learned 
not in the dead languages, but in the physical sciences. 
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She is a chemist, technologist, and a physician. On the 
walls of her laboratory are hung texts of practical wisdom 
for the instruction of her domestics, and in an appropriate 
corner, within convenient reach, is a small but select library 
of books on Household Science, Domestic Economy, and 
Common Sense Cookery. " The practical value of cookery 
books," says Delamere, " consists not so much in the in- 
struction they afford to persons totally ignorant of the art, as 
in their suggestiveness to heads of households who do know 
something about it. A lady is puzzled how to vary agree- 
ably and economically her day's bill of fare. She consults 
her books, and there are many good ones ; and without 
slavishly following their indications, adapts them to her 
own tastes and circumstances. A clever housekeeper, with 
only half a hint, will improvise pleasing culinary novel- 
ties — novelties, that is, to the habitual diners at her own 
family table, whereas .without the hint she might have gone 
plodding on in a wearisome routine of roast, boiled, and 
cold. 

A good wife not only knows the details of household 
duties, but the secret of economical management. There 
are many women who have the disposition to do, and suc- 
ceed tolerably well, provided they have plenty of means ; 
but their management is inordinately extravagant. They 
throw away as remnants what would suffice a good cook 
for a meal. They cook more than is required and allow 
the surplus to spoil. They spend the time in making iced 
cakes which should be devoted to making good bread. It 
has been said of American women that there are more who 
can furnish you with a good ice-cream than a well-cooked 
mutton-chop ; a fair charlotte-russe is easier to gain than a 
perfect cup of coffee ; and you shall find a sparkling jelly 
to your dessert when you siglied in vain for a well-cooked 
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potato. They forget that to do common things perfectly ia 
L iar better worth our endeavor than to do uncommon things 
respectably. 

A good wife also cultivates cheerfulness, and placidity of 
temper and disposition. Nothing disturbs digestion and 
consequently injures health so much as a fretful, easily 
ruffled temper. " Our passions," says Dr. Grosvenor, "may 
be compared to the winds in the air, which, when gentle 
and moderate, fill the sail and carry the ship on smoothly 
to the desired port; bnt when violent, unmanageable and 
boisterous, they grow to a storm and threaten the ruin and 
destruction of all." Fortunately temper is susceptible of 
cultivation, and may he controlled. A Quaker, who was 
remarkable for the mastery he had acquired over his temper, 
was asked by one, who had roundly abused him, the secret, 
and he replied that in his youth he was also hot and irri- 
table, but having observed that those who got into a passion 
elevated their voices he resolved never to allow his voice 
to rise above a certain pitch, and that was his secret. 

A good wife, moreover, avoids giving cause for jealousy. 
There are some women who delight to t€st their husbands' 
affection by flirting with others and mean no harm, but 
jealously is too dangerous a passion to trifle with. When 
arousefl it is rarely ever allayed; it grows by feeding on 
apprehension, and magnifies mole-hills into mountains. 
Trifles light as air 

"Are, to Ihe jealous, conGrmatiooB strong 
As pcoola uf Holy Writ." 

Lastly, a good wife is something of a physician, and iu 
the minor ills, and especially infantile complaints, the best 
of pliysicians. She knows the proper remedies for cuts 
and bruiseSj mumps and measles, as well as the best cos- 
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metics for the complexion, and pomades for the hair ; and 
is an expert in destroying bugs and banishing fleas. All 
the information contained in the subsequent pages of this 
volume is in substance familiar to a properly educated 
woman, though we may wonder 

" That one small head could cany all (she) knew." 

It is related that a lad who had been brought up in a 
wilderness by a hermit, and had been kept from the sight 
of women, saw by chance two girls walking, and inquiring 
what they were, was told they were fairies. Long after- 
ward, when he was asked what was the pleasantest thing 
he had ever seen in all his wanderings, he replied, " The 
two fairies in the wilderness.'^ So a man who has known 
a good wife or mother treasures her memory as the 
pleasantest recollection of his life. 




CHAPTER II. 

ON HOUSE-PLANNIKO AND SELECTISQ WALL-PAPEE. 

"Taete — which has been described ae the finest omament and purest 
luiury of a land— Li a thing of culture, and to itK fnll enjoyment we may 
not hope to attain till the eve has been trained as well na the mind. 
Everything that is strained, forced or iinnnfuial, ia repulntve. An excesH 
of color, an elaboration of carved omamenlfl, or extravagance of «njr 
kind, in matters of taste, should meet a well-merited cenaure." — Mason. 

JjVNE of the fundameutal principles or elements of do- 
ll I mestic comfort is, for most persona, a convenient and 
\J/ well-planned dwelling. Much has been written on 
^ the subject of house-building, but a digest of it 
would probably be of very limited practical value. Those 
who intend to build for themselves will be likely to study 
the works specially devoted to architecture; those who 
have already built do not need to be told what mistakes 
they have made, and those who have not the means to 
build for themselves must take such houses as they can get. 
There are a few points, however, that have such an impor- 
tant influence upon economy in housekeeping, that they 
they should be borne in mind when erecting or selecting a 




PointB to be Observed in HouBe-Flamiing. 
In building a house in the country the first consideration 
is a Boloction of a site or location, and this should always 
be, if possible, on dry, gravelly soil, motlerately elevated 
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and slightly declining on every side to afford good drainage. 
Trees upon a site always improve it, but they should not be 
too numerous or too near the house, or they will make the 
rooms gloomy and injure the walls and roof by their con- 
tinual shade and dampness. 

With regard to the aspect of a house, all architectural 
writers concur that the principal front should be towards 
the southeast, Mr. Repton remarks, " I consider the aspect 
of infinitely more consequence to the enjoyment and comfort 
of the inhabitant than any prospect whatever ; and every 
common observer must be convinced that in this climate a 
southern aspect is most desirable; but few are aware of 
the total difference in the effect of turning the front of the 
house a few points to the east or to the west of south, be- 
cause, although the southeast is the best, the southwest is 
the worst of all possible aspects, for this reason, that all 
blustering winds and driving rains come from the south- 
west, and consequently the windows are so covered with 
wet as to render the landscape hardly visible." 

With regard to the plan of a proposed house, it is de- 
sirable to spend a good deal of time during the winter in 
discussing and considering it, and it is well to tak^ counsel 
from an intelligent woman. Women generally have a 
much better idea of what constitutes real comfort in a 
house than men ; and on all points connected with the 
relative arrangement of apartments, so as to save labor on 
the part of servants, we would far sooner take the opinion 
of an intelligent woman than that of the cleverest architect 
who ever handled drawing square and pencil. The follow- 
ing points deserve careful consideration in any plan that 
may be adopted : 

1. Let the kitchen if possible be on a level with the 
principal floor, and for strong light and free ventilation it 
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on opposite or nearly opposite 



should have window 
I Bides. 

2. The pantry, or dish closet, ehould be between the 
[ Icitehen and dining-room and easily accesBible ffom eitber, 

3. There shonld be a set of easy inside stairs from the 
kituhen to the cellar, and also an outer set into the cellar 
for admitting barrels, hogsheads, etc. 

4. Every entrance, except the one to the kitchen, shonld 
be from an entry or hall, not only to prevent the abrupt in- 
grees of cold air and for proper seclusion, but to prevent 
tlie too common evil of passing through one room to 
enter another. 

5. Let tlie partitions of the upper floors stand over those 
of the lower, as nearly as may be, to secure firmness and 
solidity. 

6. If possible arrange that the windows be placed 
diagonally to the four cardinal points, so that at no lookout 
will a living or sleeping room be all day deprived of the 
sun's rays, nor all day be exposed to them. 

7. Let the sills of the windows be low, so that while 
sitting you can easily, without eflbrt, see out; say not 
much exceeding two feet. 

8. Avoid having too many doors opening into an apart- 
ment of moderate size.* 



• Mr. Huggios, in the "London 
Building NewK," remarka; "ILave 
noted plauB of recentlj erected 
niiblcinen'fl and other mansioiu), 
eliowing four or five doore opening 
iuto one room of but moderitte di- 
mensions, Eometimee twoof tlicm in 
tLe name wall with the fire-place, 
whicih miiBt render freedom (rum 
draughts impoBsible, and give all 



ideas of domestic enjoyment to the 
winds that ride rampant thTOUfih. 
iJiem. At one of Her Majesty's 
reBidences, if it be not belied by tlie 
engraved plan of it, BCarce one of 
the rooms contains a snug corner, 
so niinierous are the doors opening 
into theoi from every direction, 
one-half of which might be built up 
with great advantage to llit place." 
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9. The chimneys should be curved gently in the form of 
an S, instead of having them perpendicular. By this 
means the draft will be good, the heat having a longer 
passage through the wall, and the wind outside cannot puflf 
the smoke down further than the bend. The inside sur- 
face should be perfectly smooth, which will prevent the 
accumulation of soot. 

10. The ceilings should be only moderately high, as it 
is difficult to heat rooms with high ceilings, except with an 
enormous expenditure of fuel. 

11. The bedrooms should be roomy, not less than twelve 
by twelve feet if possible, with ceilings at least eight feet 
high, and well ventilated. Sleeping apartments should 
never be placed on the ground-floor when it is possible to 
avoid it. The unwholesome exhalations which afiect the 
atmosphere are more concentrated near the surface of the 
earth. Dr. Rush observed, during the prevalence of 
yellow fever in Philadelphia, that those who occupied 
apartments in the third story were far less liable to attacks 
than those who resided lower. 

12. The best woods for the diiferent apartments are: 
oak, ash and yellow pine for the kitchen ; oak for the 
dining-room; butternut for the sitting-room, parlor and 
library ; oak and black walnut for the main hall ; curly 
maple for the bath-room ; chestnut for the principal 
sleeping room, and ash, maple and birch for the other 
chambers. A very handsome wainscoting may be made 
from alternate strips of light and dark curly maple. 

13. As a protection against fire lay a flooring of thin 
sheet iron over the joists and the wood upon that, and 
sheathe the stairs with the same material. This is the ad- 
vice of the eminent sculptor, Hiram Powers, who says that 
during the thirty-four years of his residence in Florence, 
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I Italy, he never knew of a single lionse being ronsnmecl by 
fire, beraiise there all tlie floors, above and below, are 
covered by thin brick tiles, which prevent ventilation, and 
re cannot rise anil burst into flames. A Boston chemist 

k recommends that In all wooden buildings, the wood should 
be covered with coarse mortar. He says the fire fiend 

I craves light wood-work, loosely arranged, and full of draft 

' channels. Let him find everything plugged solid with 

, mortar. 

14. Have your water pipes made of rubber-lined tubing, 
■which, though patented, is furnished at a very reasona- 
ble price at the Paschal Iron Works, in Philadelphia, 
"Deceive ourselves as we may," says Dr. Bellows, "there 
ia no %-ater incapable of acting on lead, or zinc, or copper 
under some eircwmsiances, and these metals should never be 
used for or counected with service pipe ; and the snoner 

, the people fully understand this fact the better. But how 
ehall we protect ourselves in the meantime ? It fakes a 
long time for the most palpable truths to get control of 
corporations, proverbially conservative. Meantime we 
should never use water to drink or for cooking that baa 
atond for any length of time in the pipes, and never use at 
all for these purposes water that lias come from a leaden or 
zinc-lined cistern." 

15. Inside water-closets should be connected, by means 
of a pipe, with the flue of a chimney, which will carry off 
their gases and prevent noxious exhalations. If this be 

' not practicable, they should be placed against the outside 
wall, where there is a window which ojrens inio a yanl or 
unobstructed .'^pace. This window should be left partly 
open at night, for it is then, even more than during the 
day, that the close, unhealthy air from a water-closet per- 
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vades a house, unless some aperture for escape is pro- 
vided.* 

16. Have a closet wherever a recess in the masonry may 
afford space for one. A dwelling can hardly have too 
many closets, and women especially appreciate the comfort 
and advantage of having plenty of these convenient recep- 
tacles for old clothes and dirt. 

Lastly : It is an important precaution to have all the 
drains properly trapped, not forgetting rain-water pipes 
where they enter into underground drains. These are a 
frequent source of bad smells and malaria, and from a 
neglect of this precaution, and the want of cleanliness in 

* Man's ingenuity seems to be far from being wholesome. Within 
equal to the achievement of most a few years it has been dlqcovered 
difficult things, except the proper that dry earth possesses the remark- 
construction and arrangement of able property of not only deodoriz- 
necessary houses and water-closete, ing the refuse of the human body, 

In the country these conveniences but converting it into an inoffensive 

are generally located so far from material that can be handled as 

the dwelling that they are decidedly earth. Advantage has been taken 

inconvenient, and women are com- of this discovery for the construc- 

pelled to trudge to them through tion of earth-closets, which dis- 

storm and expasure, to the injury of pense with the machinery of water- 

their health and the loss of their closets and the vaults of privies, 

modesty. Many for this reason do The apparatus resembles a com- 

not attend to the demands of nature mode, with a vibrating hopper, on 

with that regularity the mainten- which the pulverized earth is 

ance of health requires, and thus placed, and a movable hod to re- 

the stupidity of country designers ceive the deposits. They are made 

is often the cause of much suffering either fixed or movable, and circu- 

and probably the loss of many lars giving directions for their use 

^^v^* are easily obtainable in the princi- 

In the cities, water-closets inside pal cities. Those who have used 

ofdwellings become, from faulty con- them commend them highly, and 

Btruction, decided nuisances. They they seem a valuable addition to 

are continually out of repair, and the resources for promoting comfort 

often emit a noisome odor that is in the household. 
4 • 
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cellars, niiiny a princely mansion has proved to be a pest- 
house to ita, owner. 

Novel Method of Heating and Cooling Booms. 
Among the most important iintl {leairable objects to be 
observed in the erection of a dwelling-house is a constant 
supply of pure and wholesome air. Mr. Dwycr,* an Amer- 
icau architect, recommends a Reciprocating Furnace and 
Mcjrigeraior, by means of which rooms may be warmed ia 
■winter and cooled in summer. He says, "The principle I 
would apply is the well-known philosophical law of tem- 
perature, viz., that warm air ascends and cold air desceuds. 
For this purpose I would construct a furoace in every 
cellar, surrounded with an air chamber with a current of 
water circulating through it to prevent its becoming too 
dry. The air thus purified and warmed, I would convey 
to every room in the house it was desirable to warm, by 
tubes leading to a refrigerator in the attic. These tubes I 
would close in the middle opposite each room, with an 
opening both above and below it. Supposing it is winter; 
I would unfasten the lower opening and atlmit the warm 
air from the chamber in the cellar, until the room was of 
an f^reeable warmth. In summer I would close the lower 
opening and open the upper one. In the refrigerator ia 
the garret, I would place a quantity of ice daily, the cool 
air from which descending the tubes, would enter the 
rooms and keep them at any requisite temperature. Thus, 
in the warmest daj's in summer, a refreshing coolness can 



* Mr. Dwyer hag made a Bpe- ciimKlJineeH. He fumiBhen dcBigna 

cially of eiKinomio cottage buildinir, for log hoiiBea thnt could iie erected 

and has published two books lo aid at an expense not much eiceeding 

"Western pioiieera in tlie coiintnic- fifty dolkn. 
tiun of bousen suited lo tlieir cir- 
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be maintained at the daily expense of a little ice — ^the fur- 
nace in the cellar and the refrigerator in the attic recipro- 
cating with each other/' 

Suggestions on Wall-Paper and Interior Decoration. 

The ornamenting of apartments with hangings and 
coloring involves so many points of nice consideration and 
artistic effect, that very few painters or paper-hangers un- 
derstand them. Where expense is not an object, a genuine 
artist should be called in that the owner may have the 
benefit of a trained and cultivated taste. If a master in his 
profession, he will have a preference for God's favorite 
colors, green and blue ; and for the dining-room of a fine 
mansion he will probably recommend that the carpet be of 
ultramarine blue, with a broad border of green oak leaves, 
and that the walls be covered with dark green velvet in 
panels ; and the carved oak chairs covered to match. Each 
of the principal rooms, he will probably suggest, should be 
decorated and fiirnished according to some dominant color, 
that it may be known by a distinctive title, as the green 
room, the crimson room, blue room, etc. 

But as we are not gathering information for the benefit 
of the wealthy and luxurious, but for those who are satis- 
fied with comfortable homes, we would remark that the 
first consideration before purchasing wall-paper for any de- 
scription of house, large or small, is to note the supply of 
light in the rooms and their dimensions. If the view be 
north, northeast or northwest, or due east, the general tone 
of coloring should be positively warm. Blues, greens, and 
all shaded colors which involve any predominant use of 
blues, must be avoided. In such aspects the choice should 
tend towards reds, and all their various combinations 
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with yellow. As the aspect approaches east and west, so 
the color ehould verge towards yellow rather than red 
tints. In an easteru aspect tints of light yeilow, lemon 
wilors, etc., arc always effective and cheerful.* 

Another point to be looked to, and which has an im- 
portant bearing on the selection of wall-paper, is whether 
it is to form a decoration in itself, or whether it is to be- 
come a mere background for pictures. lu the latter case 
the paper can hardly be too subdued in tone. Very light 
drab, silver gray, and dark maroon (with a pattern of the 
same color glazed running through it), and two shades of 
the same color are all sufficient for one paper. Where 
water colors are hung, embossed white or cream color, with. 
a very small diaper or spot of gold, will not be amiss. As 
a rule, the simplest patterns are the best for every situation. 



* A writer in Ihe London "Athe- 
lifflum" raraarka ; "Tlie aupplj of 
light, tlie Hize of the room, and its 
purpose, appear to be the chief tir- 
cumstances which ougJit to regulate 
the strength or depth of the colors 
to be used. Where (he light is 
strong, unobacured md plentiful, 
the tone of the coloring may be full ; 
on the other hand, where the fl)ip- 
plj of light ia small, the tone of the 
coloring should be light. Under a 
strong and abundant light, full- 
toned colors preserve their bright- 
iii'sa and distinctive character, but 
when the light ia feeble and Ihe 
.'iipply uf it limited, they become 
doll and gloomy. Full-toned colors 
taeea the apparent sixe of the room; 
light coloring enl.irgea it. If you 
wish to make j/oilr room appaa' as 



large ae posaible, then exclude dark 
cxjloring not only on the large sur- 
faces, but even in the patterns of the 
paper-hangingB, and in the mould- - 
ings and ornamental parts. The 
nature of the use to which the room 
is applied should also influence the 
decision as lo Ihe tone of the color- 
ing. If the room ia used raofltly by ar- 
tificial light, which, being lesa pure 
than daylight, materially modiBcs 
the appearance of most colors — 
wueh or little, according to their 
strength — then keep the coloring 
light. If on the other hand it is a 
room for occupation during day- 
light, llien the lone of coloring 
must be deep. Red and green wilii 
black appear dark and grave; with 
white they appear gay." 
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but where the eye has to rest upon the surface of the wall 
alone, a greater play of line in the patterns may become 
advisable. 

Paper-hangings, according to Eastlake, should in no 
case be allowed to cover the whole space of a wall from 
skirting toceiling. He says, " a * dado,' or plinth space of 
plain color, either in paper or distemper, should be left to 
a height of two or three feet from the floor. This may be 
separated from the diapered paper above by a light wood 
moulding, stained or gilded. A second space or frieze left 
just below the ceiling, and filled with arabesque ornament, 
painted on a distemper ground, is always effective, but of 
course involves some additional expense. The most dreary 
method of decorating the wall of a sitting-room is to cover 
it all over with an unrelieved pattern of monotonous 
design.^' 

Nothing is more difficult than to estimate the effect and 
intensity of colore, when spread over a large surface, from 
the simple inspection of a pattern-book. The purchaser 
will frequently find that a paper which he has ordered will 
look either darker or lighter when hung than it appeared 
in the piece. For this reason it is advisable to suspend 
several lengths of the paper side by side in the room for 
which it is intended, and it is only by this means that a 
correct idea of the ultimate effect can be arrived at. 

How to Clean PaperHangings. 

To clean paper-hangings, take small pieces of stale bread, 
about two days old, commence at the top of the room, and 
with the crust wipe lightly downward about half a yard at 
each stroke, till the upper part of the hangings is completely 
cleaned all around, and so continue until the whole is gone 
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over. This operation, if carefully performed, will frequently 
make old paper look almost equal to new. Great caution 
must be used not to rub the paper hard, nor to attempt cleao- 
ing it the cross or horizontal way. The dirty part of the 
bread must each time be cut away, and the pieces renewed | 
as often as at all necessary. 



How to Make a Pennanent Whitewash. 

Make the whitewash in the oi-diuary manner, then place 
it over a tire aud bring it to a boil. Then stir in to each j 
gallon a tablespoonful of powdered alum, a half pint of 
good flour paste, and a half pouud of glue dissolved in 
water, while it is boiling. 

This wash, it is said, nearly equals paint, and the ex- 
pense is trifling. 




V 



CHAPTER III. 

THE ART OF HOUSE-FURNISHINa. 

"Whatever has nothing to do is a positive incumbrance ; and following 
out this rule, the greater part of the ornaments introduced only add to 
the defects of a design that has nothing of elegance, strength or utility to 
recommend it to our attention. Had it any of these qualities it would 
not require such an oppressive weight of meaningless scrolls and figures 
to secure a favorable notice ; and any resort to this method of hiding de- 
fects is as unbecoming as it would be for a lady to wear a brooch that 
fastened no portion of her dress, or a chain of gold without a watch or 
some other article of value attached to it." — Mason. 

T is the fashion ©f certain art critics to condemn all 
modern furniture and upholstery as inferior not only 
in design but in substantial excellence to that made 
by hand in the Mediaeval age. This, with men like 
Ruskin and Eastlake, is carried to the extreme of cynicism, 
but it is, nevertheless, true that since the introduction of 
steam-mills, and the abolition of long apprenticeships 
among cabinetmakers, the markets are overstocked with 
vast quantities of inferior furniture which it is not good 
economy for any one to purchase. 

A century ago the fashionable woods for furniture were 

ebony and rosewood ; at a later date, and until recently, 

mahogany was the favorite ; now walnut is more in demand 

than all the others combined. Poplar is used largely by 

cabinetmakers as an underwood for veneering, and maple for 

chamber furniture ; while bass, or white wood, is employed 

55 
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principally in making cheap, painted bedroom suits, and i 
said to be as durable as finer woods. Oak is used to some 
extent for dining-room and library furniture, but the 
American oak is a veiy different article from that of 
Europe, being not only more difficult to work but more 
liable to warp. 

What to Avoid in Buying Furniture. 
In selecting furniture the cynical critics to whom we 
Lave referred caution buyers not to attach the least impor- 
tance to any recommendation a salesman may make oa 
mattera of taste. " If he says one form of chair is 
stronger than another form ; or that the covering of one 
sofa will wear better than that which is used for another, 
you may believe him, because on that point he can judge, 
and it is to hia interest that yon should be correctly informed 
so far. But on the subject of taste his opinion is not likely 
to be worth more, but rather less, than that of hb customers, 
for the plain reason that the nature of his occupation can 
have left him little time to form a taste at all. He neither 
made the furniture in his shop nor superintended its design. 
His business is simply to sell it, and it will be found that 
his notions of beauty are generally kept subservient to this 
object. In other words, he will praise each article in turn, 
exactly as he considers your attention is attracted to it with 
a view to purchase. If he has any guiding principles 
of selection, they are chiefly based on two consideratio 
viz., the relative price of his goods and the social position 
or wealth of those customers in whose eyes they find favor." 



Secondly : They advise the selection of fiirniture which is 
simple in its general form and free from extravagant con- 
tour or unnecessary curves. The tendency of the present 
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age In upholstery is to run into curves. Chairs are fre- 
quently curved in such a manner as to insure the greatest 
amount of ugliness with the least possible comfort. The 
backs of sofas are curved so as to be manifestly incon- 
venient; either too high in one place or too low in another 
to accommodate the shoulders of a sitter. Drawing-room 
tables are curved in every direction, perpendicularly and 
horizontally, and are therefore inconvenient to sit at and 
always rickety. This system of ornamentation is called 
shaping. It always involves additional expense in manu- 
facture, and therefore by avoiding " shaped '^ articles of 
furniture the public will not only gain in an artistic point 
of view but save their money. 

Thirdly : There is a notion very prevalent among people 
who have given themselves but little trouble to think at all 
on the matter, that to insure grace in furniture, it must be 
made in a flimsy, fragile manner. Thus we constantly hear 
the expression "light and elegant" applied to a set of 
drawing-room chairs which look as if they must sink be- 
neath the weight of the first middle-aged gentleman who 
used them. " Now lightness and elegance," says a critic, 
"are agreeable qualities in their way, and under certain 
conditions of design art should be aimed at. For instance, 
the treatment of mere surface ornament, such as painted 
arabesques, etc., or of details purely decorative and useless, 
as the filagree gold of a lady's earring, may well be of 
this character; but objects intended for real and daily 
service, such as a table which has to bear the weight of 
heavy books or dishes, or a sofa on which we may recline 
at full length, ought not to look light and elegant, but 
strong and comely ; for comeliness, whether in nature or 
art, is by no means incompatible with strength," 
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What to Choose in Buying Furniture. 
In tlio choice of furniture tlie first and principal qualifi- 
cation is its ttaefulness or jkneas, or, in other words, the 
combination of convenience, ease and propriety. Furniture 
is maile to be used, and a couch upon which you cannot lie, 
or a table from which yon cannot eat, or a chair upon which 
you o-annot sit, is neither useful nor ornamental. In select- 
ing furniture also the style of the house, the room and 
domestic surroundings must be constantly borne in mind, 
and especially that the size of the furniture will be adapted 
to the proportions of the apartment for which it ia destined. 
To illustrate, a buflet, or any other article of furniture of 
large size, which might adorn a rich man's mansion, would 
look ridiculous and out of place in a poor man's dwelling. 

Passing from general principles to details, we would 
remark that in selecting chairs it will be extremely difficult 
to find those that are comfortable and strong yet elegant. 
This ia especially true of drawing-room chairs. Either the 
backs will be fouud too straight, or too high, or full of pain- 
ful projections, or the springs too weak, and, except those 
with arms, it will be a task to find in ail the cabinet-shopa 
a comfortable yet handsome chair or sofa. With r^ard to 
coverings the most elegant and the most costly are satia 
hrocade and silk damask. The latter differs from the 
brocade, which is all silk, in being woven even on the sur- 
face instead of having the figures raised. The most service- 
ai)le and most durable furniture-covering is plush, and it 
is always fashionable. 

ZHning^oom chairs should be high enough to bring the 
diners well above their plates. The high chair occupied 
by a carver gives him an advantage. The dining-room 
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table should be large enough to accommodate the dishes 
without crowding. 

Bedroom chairs should be substantial, with low seats and 
high backs. The cane-seat chairs that come with chamber 
sets of cottage furniture are not well suited for use in 
bedrooms. With respect to washstandsy those should be 
selected which have high splash-boards to protect the wall, 
and which are oiled or painted, not varnished. 

In selecting bureaus, or chests of drawers, it is important 
to select those which have drawers not exceeding five or six 
inches in depth ; for every one knows the inconvenience of 
being obliged to delve down below innumerable strata of 
clothes to find some article of clothing which is wanted in a 
hurry, and by the additional height gained in saving depth, 
another drawer may be added to the set. Bedsteads can 
now be obtained of all kinda and sizes, in wood or metal, 
and those with a canopy and head-curtain, made of cretonne, 
chintz or damask, add much to the picturesqueness of a 
modern bedroom. 

Combination Furniture. 

During the last quarter of a century the ingenuity of 
cabinetmakers has been directed to the production of articles 
that serve a twofold purpose, or what may be called com- 
bination furniture. A round table has been made which at a 
touch can be converted into a comfortable arm-chair and 
writing-desk. High chairs for children have been made 
which in a minute can be converted into a low chair and 
play-table. Ottomans are so constructed that they can be 
changed into two small settees and two arm-chairs. An 
arm-chair is made that can readily be converted into an 
invalid couch and a library chair, the back of which turns 
over to form a pair of steps. At the New York Crystal 
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Palace in 1S53 a cabinetmaker exhibited a palaee secretary 
wliich combined a bedstead, writing-desk, bookcase, wash- 
Btand, gentleman's wardrobe, medicine-drawers, secret silver 

doaet, dressing-bureau, ladita' wardrobe and secret jewelry 
I case, the whole surmounted by a musical and alarm clock. 
' This combination furniture, if well made, is often very 

useful, especialJy for rooms of narrow dimensions. 

Pictares and Picture Prames. 
A room, however elegantly furnished, looks naked and 
cold without pictures on the walls. They must not, how- 
ever, be too numerous, and a few good ones are better than 
a hundred poor pictures. The proper height for hanging 
a picture is given at five feet six inches from the floor to its 
centre, or so that the eye can fall upon the lower part. Art 
critics recommend not only that oil pictures should be hung 
by themselves, but to separate water-colors, drawings, 
^ihotographs, antl engravings. Each may be beautiful in 
itself, but to place them together is to destroy the effect of 
all. The print will look cold and harsh by the side of the 
water-color sketch, the sketch will seem unreal and gaudy 
by the side of the phottigraph. Keep them all apart — if 
not in separate rooms, at least on separate walls. Never 
hang glazed drawings, where it can be avoided, opposite a 
window. The sheen of the glass reflects the daylight, and 
annihilates the effect of the picture behind it. Take care 
that your picture-cord either matches or harmonizes with 
the color of the wali-paper behind it. Some use wire in- 
Btead of cord, because the former is almost invisible at a 
little distance, but this seems a disadvantage. 

Never suspend a framed picture, however small, from 
one nail. This may seem a trifle, but, independently of the 
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consideration of safety, the effect produced by two points 
of support is infinitely better. The triangular space en- 
closed by a picture-cord stretched between three points 
must always be inharmonious with the horizontal and 
vertical lines of a room. 

Marble Tops on Furniture. 

The use of marble by the cabinet-makers is increasing, 
notwithstanding some critics contend that marble is fit only 
for tombstones and should be rejected from the interior 
and exterior of dwellings, and very few fine tables are now 
made without marble tops, either carved or plain. The 
Italian is the favorite variety, and of this the purest white 
is preferred by most persons, though the dark veined is 
usually harder and more durable. Purchasers in choosing 
should take care to observe that the marble has a good 
metaMe ring when struck, which shows that it is capable 
of resisting the action of acids and grease. When stains 
have come upon a marble top, the following is the best 
recipe for extracting them : 

Saturate the soiled places frequently with pure spirits of 
benzine, which will penetrate the marble and carry the 
grease from the surface. This is about the only remedy 
known, and will answer for every kind of marble. If 
soiled with wine or acids, and the surface is decomposed, 
scrub with a strong solution of soda, and afterwards rub 
briskly with whiting-paste on a woollen rag. If the edges 
are chipped, file off the roughest part, and then rub with 
cuttle-fish until smooth; afterwards polish with whiting 
as above. 

The following is said to be a very valuable receipt for 

MARBLE cement: 
5 
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" Take plaster of Paris and soak it in a eafurated solutioi 
of alum, then bake the two in an oven, the same as gypsuiiu 
is baked, to make it plaster of Paris, after which they arfl 
ground to powder. It is then used as wanted; bein] 
mixed with water, like plaster, and applied. It sets into a 
very hard composition, capaljle of taking a very high \ 
polish. It may be mixed with various coloring minerals, 
to produce a cement of any color capable of imitating 
marble. This is a very rare receipt, worth twenty dollars 
to many readers, who can prepare it for themselves." ■ 

To Take Braises out of Furniture. I 

Wet the part with warm water ; double a piece of brown 
paper five or six times, soak it and lay it on the place ; 
apply on that a hot fiat-iron till the moisture is evaporated. 
If the bruise be not gone, repeat the process. After two "] 
or three applications the dent or bruise will be raised lev» 
with the surface. 

To Oleaa Mirrors, Looking-GlaBBes, etc. 
Take a soft sponge, wash it well in clean water, anAM 
squeeze it as dry as possible; dip it into some spirits of 1 
wine and rub over the glass; then have some powder-hlueJ 
tied up in a rag, dust it over yonr glass, and rub it lightlyil 
and quickly with a soft cloth ; afterward finish witli a silk ] 
handkerchief. 

To Clean and Tighten Oane-seat Chairs. 
Turn up the chair-bottom, and with hot water and 8.1 
sponge wash the oane-work, so that it may he tlioroughlyj 
soaked. Should it be dirty, use a little soap. Let it dry I 
in the air, and it will be as tight and firm as when newyl 
provided the cane be not broken. 
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To Take out Oil or Grease from Cloth. 

Drop on the spot some oil of tartar, or salt of worm- 
wood, which has been left in a damp place until it is fluid ; 
then immediately wash the place with lukewarm soft 
water, and then with cold water, and the spot will disap- 
pear. 

This will be found very useful, says Stokes, in his 
Cabiyiet-Maker, and by proceeding as above, every spot 
of grease in cloth will be completely taken out. 

To Bemove Stains in Tables. 

Wash the surface with stale beer or vinegar ; the stains 
will then be removed by rubbing them with a rag dipped 
in spirits of salts. To repolish, proceed as you would do 
with new work. 

If the work be not stained, wash the surface with clean 
spirits of turpentine, and repolish it with furniture-oil. 

How to Cement Broken China, etc. 

Stokes says : Beat the whites of eggs well to a froth ; 
let them settle ; add soft;, grated or sliced cheese and quick- 
lime ; beat them well together, and apply a little to the 
broken edges. This cement will endure both fire and 
water. 

Another good receipt, and which is nearly colorless, is 
the following : 

Dissolve half an ounce of ffum acacia in a wineglass 
of boiling water ; add plaster of Paris sufficient to form 
a thick paste, and apply it with a brush to the parts 
required to be cemented together. 
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Buying Carpeta. 

In buyiDg a carpet, the first point to be regarded is itsi 
rapacity to wear well without bepoming shabby. It 
waste of money to buy a carpet of loose texture. 
cheap floor-covering be desired, sew two strips of th( 
cheapest cotton cloth of the size of the room, and tack th( 
edges to the floor. Then paper the cloth with any sort of' 
room paper, and after being well dried, give it two coats of 
varuisli, and your floor-covering is complete. This can be 
washed like a carpet without injury, and on chambers or 
sleeping- rooms, where it will not meet with rough usage, 
it will last two years as good as new. Another mode of 
providing a cheap carpeting is to have a handsome bordf 
around the room and floor-drugget in the centre, so ar-^ 
ranged as to seem to cover and protect a handsome carpet, 
when in reality it covers nothing but paper on the floor. 
Next to texture, the most desirable quality in a carpet 
cheerfulness in figure and color. The most tasteful car| 
are those made of various shades of the same color, or 
all shades of two colors, such as salmon and yellow, or bli 
and buff, or salmon and green, or all shades of green or of| 
brown. All very dark shades should be brown or green,! 
but not black. Avoid, in selecting colors, those which hav< 
black threads, as they are always rotten. 

But while aiming at cheerfulness, care should be taken 
avoid those designs which are remarkable for over-brill iani 
of color. They are apt to be inharmonious with the rest 
the furniture, and rich, oriental dyes frequently have a d( 
eteriona eifect on the material which they stain. Th( 
crimson used in Scinde rugs, for instance, is especially dft> 
structive, and the portions dyed with this color wear ou:^, 
before the rest. The dull, Indian red is far more en- 
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during, and is also more likely to blend well with the 
surrounding tints. 

Another precaution to be taken in buying carpets is to 
avoid large pattemsy unless the room be of extraordinary 
dimensions ; for large figures, both in wall-paper and car- 
pets, have a tendency to make rooms look smaller than they 
really are. About the best carpet that can be selected for 
ordinary drawing-rooms is a good Brussels, provided that 
the pattern is one that bears some resemblance to something 
in the world, and that in both figure and color it is cheerful. 
For a sitting-room a substantial three-ply carpet, of some 
medium dark pattern, but cheerful, is desirable. For bed- 
rooms the ingrains are suitable, but the pattern should be 
of soft colors, a prominent one of which should be green, 
and the figures flowers and foliage. 

In laying down carpets the most economical way is not 
to fit them into the recesses of the room, the portions un- 
covered by the carpet being painted in oil or covered with 
oil-cloth, baize, or drugget. A square carpet, it is said, 
may be changed eight times, and an oblong one four times, 
when not fitted into recesses, whereas one fitted to the room 
cannot be altered in position, except the apartment be sym- 
metrical. Some authorities insist that bed-room carpets 
should never be tacked down, so that they may be taken 
up easily and frequently. They also direct that carpets 
" should be sewn on the wrong side, with double waxed 
thread, and with the ball-stitch. Take a stitch on the 
breadth next you, pointing the needle towards you, and 
then take a stitch on the other breadth, pointing the needle 
from you. Draw the thread tightly, but not so as to 
pucker. Bind the whole of the carpet with carpet-binding, 
and nail it with tacks, having bits of leather under the heads." 
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"When a carpet begins to wear, its position ehould be 
changed bo as to wear equally, and when mended, a needle < 
should be nsed, and proper colored worsteds, as in t 
broidery. Before sweeping carpets with a broom it is best i 
to sprinkle them over with damp tea-leaves or Indian i 
meal, and when ready, the Scientifia American gives the I 
following directions for 



Carpets, 

Place the broom upon the carpet in an inclined position, 
with the handle inclining forwards; drawing it quickly ' 
over the surface in this position, and scarcely raising it ] 
from the floor, will prevent the raising of very much dust. ' 
In order to do the work effectually, however, the motion J 
should not be given by long strokes, but by a quick 8 
sion of short ones. It would be worth fifty dollars to any I 
housekeeper, who does not understand the busim 
these two modes (one holding the broom upright and the I 
other aslant) distinctly performed. By the former, op ] 
thrusting mode, the coarser dirt, or that which does not ] 
rise in the air, is shot ahead several feet, and spread over a I 
lai^ surface ; by the latter, or drawing mode, it is kept J 
more compactly together, something like the winnow of 7 
hay in the meadow. The broom, instead of being beat I 
aroiuid like a hook, as above stated, is kept straight andl 
smooth, and lasts much longer. 

The sweeping should commence irom the upper end of 
the raom and proceetl toward the fire-place, or the lower 
end of the room, according to the pile of the carpet. The 
sweeping must go with and not against the pile, 
the sweeping is done, the chimney and other ornaments a 
to be removed, and then" places dusted. Clean soap 8 
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water should occasionally be used with a flannel cloth to the 
marble chimney pieces and slabs. The various articles of 
ornament should be carefully wiped or cleaned, and then 
replaced. The ledges, panels of doors, window-frames, 
mirrors, chairs, and tables, etc., should be dusted and 
restored to their places. Picture-frames must be dusted 
with a feather broom, and not with a linen duster. 

If a broom be inserted every week in boiling suds, it will 
be toughened and last much longer, will not cut the carpet, 
and will sweep as elastic as a new broom. 

Moths in carpets may be destroyed, both worms and eggs, 
by spreading a wet sheet on the carpet, and passing a hot 
flat-iron over it quickly. The steam, it is said, destroys 
them. 

To Glean and Brighten Brussels Carpets. 

Take a fresh beef-gall, break it into a clean pan ; pour 
one-half into a very clean bucket, and nearly fill it with 
lukewarm water : take a clean, coarse cloth, and having 
brushed the carpet well, rub it hard with the cloth thor- 
oughly wet with the gall water; do a small piece at a 
time, have ready a dry coarse cloth, and rub the carpet dry ; 
so proceed until the whole carpet is cleaned. 

A few drops of carbonate of ammonia, in a small quan- 
tity of warm rain-water, will change, if carefully applied, 
discolored spots upon carpets, and indeed all spots, whether 
produced by acids or alkalies. If one has the misfortune 
to have a carpet injured by whitewash, this will immedi- 
ately restore it. 

Oil Cloths. 

In buying an oil cloth for a floor, endeavor to obtain one 
that has been manufactured for several years ; as the longer 
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it has been made, previous to use, the better it will wear, 
from the paiut becoming hard aud durable. An oil cloth*] 
tliat has been made witliiii the year is scarcely worth buy- 
ing, as the paint will be defeced in a very little time. An 
oil cloth should never be scrubbed with a brush ; but atler | 
being first swept it should be cleaned by washing with a I 
large soft cloth and lukewarm or cold water. On no ao- 
count use soap, or take water that is hot, as either of tliem j 
will bring off the paint. When it has dried you majr j 
sponge it over with milk, which will brighten and preserve 1 
the colors ; then wi|>e it with a soft, dry cloth. 

Moths in Furniture. 
"Within a few years it has been discovered that there is 
a peculiar kind of moth, which infests furniture, destroying 
alike in summer and winter. It penetrates sofas or chairs 
between the backs or seati, or under the scats, where an 
opL'uiug in the springs permits a path of exit. The only 
effectual preventive known is to remove the furniture i 
from the walls frequently, and whisk it well under the i 
seats to prevent the lodgment of the fly. The usual reme- ' 
dies of Cayenne pepper, Scotch snuff, camphor, turpentine, 
etc., avail little i^ainst the furniture moth. They may be i 
removed by taking off the muslin from under the seats, and i 
from the outside ends and backs, and exposing it to the air. , 
A whisk, or the open hand, will beat all off, and may cause 
their absence, as they do not like to be disturbed. Whisk 
well twice a week, aud in furniture as yet free from moths, 
which is to be left without attention during the summer, 
protection may be afforded by camphor in small bags, or 
patchouli highly concentrated. 



CHAPTER IV. 

HOUSEHOLD CONVENIENCES NOT IN GENERAL USE. 

" It is sometimes said that there are less improvements in the art of 
housekeeping than in any otlier. It is quite clear that there are not 
enough of them, and those which are made are not generally adopted. 
Let us refer now to what we regard as an improvement in the little art 
of shelling beans. The old method was making use of the thumb and 
fingers ; then the use of a needle to prepare the pod to open readily. 
Now the method is to pour upon the pods a quantity of scalding water, 
and the beans slip very easily from the pod. By pouring scalding water 
on apples, the skin may be easily slipped ofi) and much labor sa^ed." — 

BOBINSON. 

»OME one has remarked that it would be better for a 
lady to give up some expensive article in the parlor, 
and apply the money thus saved for kitchen conve- 
niences, than to have a stinted supply where the 
most labor is to be performed. If our countrywomen 
would devote more to comfort and convenience and less to 
show, it would be a great improvement. A full supply of 
all conveniences in the kitchen and the cellar, and a place 
appointed for each, very much facilitates domestic labor, 
and for want of this, much vexation and loss of time are 
occasioned while seeking vessels in use or in cleaning those 
employed for various purposes. 

An experienced housekeeper has also remarked that you 
must have plenty of kitchen towels, or the chances are ten to 
one that the first hired girl you have will take a damask 
tablecloth to wipe the dishes and a fine wiping towel for a 
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pot-cloth. The best material for kitchen cloths is the 
ordinary American tow linen, and it is worth far more than 
the imported crash, which aluioat everybody usea. 

It is a great economy of time and labor to have the arti- 
cles in constant use in cooking and housework arranged iu 
compact form and cloae togetlier. In the cook's galley of 
a large steamship, every article used in cooking for two 
hundred persons la often contained in a space not over nine 
feet square, and eo arranged that with one or two steps the 
ook can reach all that he uses. Around the sink is prob- 
ably the best place to arrange the shelving and corapart- 
mei]ta for holduig the articles in constant use, such as 
hoses for holding Indian meal, rye and wheat flour, shelf- 
boxes for scouring materials, dish-eloths, and can-pails for 
sugars. Wooden eau-pails are said to be the best articles in 
which to keep sugars, both white and brown, and a tin can 
with a tight movable cover and a cork in the spout ia the 
best for 



A well-equipped kitchen will contain, among itfl iron 
ware, pots of different sizes, a long iron fork with a handle, 
a large and small gridu-on with grooved bars, a bake-pau, 
two skillets of different sizes, and a flat skillet for frying, 
a griddle and a waffle iron, tin and iron bread-pans, two 
ladles of different sizes, a skimmer, a toasting iron and 
two teakettles of different sizes, of which the handles do 
not lie flat on the sides of the kettle, for they are very in- 
convenient, and burn the hands when heated, as we know 
by experience. Portable furnaces of iron or clay are very- 
useful in summer for washing, ironing and stewing, A 
spice box and a mill for grinding coffee, strong knives and 
forks, a sharp carving-knife, an iron cleaver and board, a 
fine saw, steelyards, chopping tray and knife, knife sharp- 
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euer, iron Bpooiis, flat irons, ruffle iron and crimping iron, 
are all desirable, A kitchen should be also snpplied with 
tinware and tubs, jiails and other wooden ware, and bas- 
kets of various sizes for clothes, marketing, eggs and 
fruits. 

In buying tinware and kitchen utensils generally, it is 
economy to purchase the best at first. The very best 
double plate tinware will last a lifetime, while the poor 
cheap kind will not last a year. We would also caution 
housekeepers against the low-priced earthenware, "particu- 
larly that which looks like the^ substance of a common 
brick when broken. The solid, strong stoneware costs 

[ perhaps a quarter more, but it is worth ten times as much 

I as the other." 

* Assuming, however, that our readers arc £im!liar with 
the articles that are regarded as indispensable by all house- 
keepers for kitchen service we proceed to call their atten- 
tion to some 

Labor-Saving Contrivances not in General Use, 
The Stock-jjot is a standard fixture in Frencii kitchens, 
but it is little known in America, though its introduction 
would be a great and economical convenience. It is always 
kept simmering to receive trimmings of meat, boues, rem- 
lOants of fowl or game — in short, to be a save-all for the 
conversion of worthless scraps into wholesome nutriment. 
Whether flavored with vegetables or not, the contents of 
the Bfock-pot will prove invaluable, both to furnish occa- 
sional basins of soup, and to assist in compounding all sorta 
of made dishes, where something better than mere water is 
required to moisten them. If the odds and ends of the 
kitchen do not supply enough materials, a few coarse 
fresh bit'* of meat from the butcher will easily make up 
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1- for the deficiency. "Broth," says Ude, "is the founda- 
I tion of cookery." 

■ Larding-jjine or larding-iieerffes, for introducing strips of 
[ bacon into veal, the breaata of fowl, calf's liver, etc., and 

iron skewers, for trussing meat and poultry previous to 
' cooking, are very common utensils in French kitciiens, but 
' 80 little is known of them in America that it is probable 
our cooks would leave the skewers in the fowl or joint 
I when placed on the table, to puzzle and confound tlie 
I carver. 

' Two or three whiiewood boards, about twenty inches or 
' two feet square, on which to chip vegetables, cooked or 
I uncooked, meat, suet, sweet herbs, etc., are not too many 
' to have. They are both neater and more convenient than 
i the surface of a deal fable, which is generally used for that 
I purpose. 

The American aeen, or kiiahen, for cooking small 
' things before the fire, is very highly commended by 
English writers on cookery. 

The French Bain-marie, or hot water haih, Is a very 
useful utensil for stewing gently without the possibility of 
burning, for warming up cold dishes, and keeping things 
hot for travellers, sportsmen and professional [jeople. It 
is a stew-pan with a double bottom, containing water be- 
tween the fire and the inner bottom. Turtle, ox-tail, and 
guch like soups, when once made, should always be heated 

■ up again in a bain-marie, which not only saves the meat, 
etc., from sticking to the bottom, but preserves the delicacy 

' of the flavor. 

'!)\Q: frying-patis commonly sold are much too shallow to 

' fry meats or fisli hy pluvging them into hot fat, which is 
the French idea of frying. Every kitchen should possess 
a frying-pan not less thau six inches deep, oval, not 
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I round, and loog enough to accommodate a respectable-si zd 
t&h. 

Scales and wdghie to proportion the quantitiea of ingre- 
dients used, and to verify the weight of goods received intn 
the house, are not as common in American kitchens as they 
ought to be. 

Pady pans are a usefiil article for making a savory and 
I delicious preparation of meat and potatoes. They consist 
I of a circular pan with a perforated lid, having a valve pipe 
I screwe<l on to it. The meat ia placed at the bottom of the 
I'pan, with seasoning, butter, and a little water, and the 
I perforated plate is laid over it. Some mashed potatoes 
I mixed with milk are next arranged on this plate; filling 
I np the whole space to the top of the tube, and finishing tJie 
I surface in an ornamental manner. If carefully bake<I the 
■ jwtatoes will be covered with a delicate brown coat, and 
■retain all the savory steam arising from the meat. 

Revolmng gr'idirona are made, having fluted bars lined 
■'Trith enamel. The gravy that flows from the meat runs 
■.into the fluted bars, and thence into a small receji- 
¥tacle in the middle of the handle, so preserving a nice 
l-quantity of the gravy. As the part on which the meat 
I rests turns round, the necessity of frequently moving the 
Qcat Is obviated. 
A novel egg bailer has been invented, to which the name 
P-of the "Whistler" has been given. It consists of a cylin- 
der in which the eggs are placed. Attached to the cylinder 
is a whistle which, acted on by the steam, gives notice that 
the cooking of the eggs is completed, and renders it uu- 
\ necessary to watch the process. 

A bronze egg eleamei' has recently been invented. A 
I'little water is poured in, the eggs placed iu a frame inside, 
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and the spirit lamp being lighted, the st«am cooka thO' 
egga. It is egg-shaped, in bronze, and very neat. 

Several difilerciit kinds of egg beaters are to be had, but 
purchasers siioiild remember that eggs should be beaten 
with a circular motion from right to left. 

Of coffee pots tlie number is so great, each pcBsessing 
some point of excellence, that a selection is bewildering. 
One of the most useful styles, however, is the "Old 
Dominion Coffee Pot," made in Philadelphia, In this the 
ground coffee is placed in a strainer, forming the lower 
portion, and boiling water poured on it; a condenser con- 
taining cold water is then placed over, forming the upper 
part; the aroma-bearing vapor rises, is condensed, and re- 
turned into the coffee, the aroma being thus perfectly 
retained. 

Another plan forces the boiling water to filter through 
the coffee, carrying away the aroma, and leaving the bitter 
principle in the worthless grounds. 

An elegant hut rather pretentious utensil is " The French 
Balance Coffee Machine," composed of two parts connected 
by a tube. The coffee being heated in one receiver, passes 
through the tube and strainer into the other perfectly clear 
and containing all the aroma. 

A very useful and at the same time neat coffee pot 19 
" The Vienna Coffee Machine," especially for summer use. 
The water is poured in, and the coffee then placed in a 
strainer over it; a spirit lamp is lighted under, and aa the 
water boils it rises through the coffee and overflows into 
the main holder. This coffee pot swings on a stand, and a 
slight motion pours the coffee into the cup. Some shapes 
are very elegant. 

For roasting meat and game or poultry, which is always 
preferable to baking, a French tumsjiU is useful. In this 
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le Bpit runs through an improved form of Dutch oven, 

id is kept revolving by machinery, which, ■when wound 
runa for about two hours, a gong calling the cook's 
attention when it stops. 

But the most useful meat-cooker for a family of any 

Bite is Wan'en's Cookei; the invention of a captain in the 

English navy. The principle is cooking by the heat of 

rWat«r and steam ; the meat being placed in a pot without 

'at«r, which fits into a boiler and just touches the water, 

le steam from which encomjjasses tlie sides and rises by a 

into another chamber, in which puddings are 

iked, and heating a third, in which are vegetables, 
through the lid. When cooked enough the 
ifneat is placed for about ten minutes in the oven to 
fcrown. 

The advantages are, that no meat juices evaporate in the 
cooking ; no trouble is needed in watching the meat after 
the water boils ; it cooks easily over a small gas jet, and 
tiie most inexperienced help can use it after once being 

lown. Fish and game it cooks in perfection. 

An economical way of using cold meat is to mince it, 
and a mincing knife with two or more blatles, for a small 
femily, is useful. For large families and hotels mincing 
machines are now made. 

Ajpiple and peach parers are great labor savers, and are 
now made to core in addition to paring, JFtamn seeders 
of different kinds have been invented, and also cherry 

mers. 

A little machine for slicing potatoes is an ingenious in- 
vention, and can be used for slicing beefs and other similar 
vegetables. A graduated spring pushes the potato forward 
after each cut. 

In families where sausages are much appreciated, a 
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sausage machine, which can be purchased for a Email sum, 
is desirable. It can also be used for chopping vegetables 
80 that they will dissolve perfectly in soujo and stews and 
afford many savory dishes. 

A pea aheller has been invented that will shell a peck of 
peas in ten minutes. The [>ea pods are thrown into a hop- 
per, and after a handle lias been moved backward and 
forward a few times, the pods fall out ia front, while the 
peas pass into a drawer underneath. 

A tendon separator is prononnced by some to be the i 
greatest boon ever conferred on unskilled carvers. Soyer 1 
saya of it, " If it were more generally used there would be ' 
no more birds flying across the table in the face of guests; 
DO more turkeys deposited in a lady's or gentleman'alap; 
no more splashing of gravy to spoil satin dresses; but all 
would be divided with the greatest facility and in the most 
elegant manner, aud the poultry would look much better 
at table." 

Refngerators are valuable articles of household con- 
venience not so much in general use as they ought to be. 
They serve for keeping meat wholesome, vegetables crisp, 
drinks of different kinds cool, milk from souring, butter 
solid, etc., etc ; but it should be remembered that an often 
renewed jug or open dish of lime-water adds much to their 
efBcicncy, absorbing the impure gases which meat, fish, 
eto., give off at even a very low temperature ; and in pur- 
bhasing a refrigerator be particular to choose one io which 
tlie ventilation is perfect. 

Portable refrigerators are now made, easily carried from ■ 
room to room, and placed on the table at meals. 

Ice-cream freezers, too, are useful in many families, 
adding greatly to comfort at a small expeuditure. Various 
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styles are made, each claiming a peculiar excellence ; but 
the most simple are the most eificient. 

For the summer, gas cooking stoves are very desirable. 
Several kinds are now made, giving great heat with small 
consumption of gas; one — The Table Gas Stove — being 
especially useful. This connects with the ordinary gas 
burner by a flexible tube, will stand on the break&st table, 
and boil sufficient coffee for an average family. It cannot 
be overturned, and the flame burns so well as not to soil 
the brightest tinware. 

A griddle greaser and scraper is a recent invention for 
saving lard, and for cleanliness. 

A no-drip molasses jug saves much discomfort. 

Knife-cleaning is a duty which often becomes irksome 
in small families, and is always laborious. The Rotary 
Knife Cleaner saves a great deal of time and labor, and 
cleans very effectually, but unless care is exercised it is apt 
to wear the knives quickly. 

A cinder sifter is useful and economical. One we have 
seen will stand in a corner and occupy little space. The 
ashes, as taken from the grate, are poured in at the top, 
and &lling on a cone and sieve, the cinders fall into a 
hopper at the front and the ashes into a hopper at the 
back, and are easily removed. 

Among the patented articles there is also a funnel strainer ^ 
or a funnel and strainer in temporary combination, united 
very simply by a catch and spring handle, so arranged that 
when the funnel and strainer are used jointly, they are 
held firmly together ; and when either one is to be used 
alone, they can be easily separated. 

There are also a number of contrivances patented for 
filtering water, many of them worthless ; but a good and 
cheap domestic filter can be made as follows: Take a 
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flower iH)t, and insert a sponge in the hole in the bottom, 
fill the pot with alternate layers of sand, charcoal, and 
small pebbles. The flower pot thus filled up may then 
be placed on a jar or other convenient vessel, into which 
the water can be received as it filters through. 

A clothes line protector is not a new invention, but it 
cannot he said to be in general use. It consists simply of 
a little box fastened to a post and enclosing a wheel and a 
crank, with which a hundred feet of line can be wound up 
in one minute. When the line is wanted it can be run out 
with equal facility, and by a turn of the wheel can be 
tightened, then a catch holds it in its place. 

How to Sharpen Edged TloIb. 
It has long been known that the simplest method of 
sharpening a razor is to put it for half an hour in water, 
to which has been added one-twentieth of its weight of 
muriatic or sulphuric acid, then lightly wipe it oflj and 
after a few hours set it on a hone. The acid here supplies 
the place of a whetstone, by corroding the whole surface 
uniformly, so that nothing further but a smooth polish is 
necessary. The process never injures good blades, while 
the badly hardened ones are frequently improved by it, 
although the cause of such improvement remains unex- 
plained. Of late this process has been applied to many 
other cutting implemeuts. The workman, at the beginning 
of hia noon-spell, or when he leaves off in the evening, 
moistens the blades of his tools with water acidulated aa 
above, the coat of which is almost nothing. This saves 
the consumption of time and labor in whetting, which, 
moreover, speedily wears out the blades. The mode of 
sharpening here indicated would be found especially advan- 
tageous for sickles and scythes. 
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In this connection we may remark that, to remove rust 
from ded articles, as knives, forks, razors, etc., cover with 
sweet oil, well rubbed on, and let it remain for forty-eight 
hours, then rub with unslacked lime, powdered very fine, 
until the rust disappears. 

" To prevent rod on iron or steel,'^ says Dr. Brewer, in 
his " Guide to Science,^' " take one pint of fat oil varnish, 
mixed with five pints of highly rectified spirits of turpen- 
tine, and rub with a sponge. This varnish may be applied 
to bright stoves, and even to mathematical instruments, 
without hurting their delicate polish, and they will never 
contract any spots of rust.'^ 

We have already advised our readers not to buy a tea- 
kettle of which the handle rests against the bulge, as it 
may burn your fingers ; and for the same reason do not 
buy a soup ladle except it has a non-metallic handle: 
that is, one either of wood, bone, or ivory. 

To prevent a lamp from smoking, soak the wick in vin- 
egar, and dry it well before you use it. 





ON THE ART OF MAEKETINO. 

" Tell rac what kind of food yon eat, and I will tell jou what kind of 
maji yon are." — SiVAROf. 

9" R. KITCHINER, in his weil-bnown " Cook's Oracle," 
says the best rule for marketing is to pay ready 
money for everything, and to deal with the most 
*' respectable tradeameii in your neigliborhood. He 
thinks if you leave it " to their integrity to supply you 
with a good article at a fair price, you will be supplied 
with better provisions, and at as reasonable a rate as those 
bargain hunters, who trot ' around, around, around about ' 
• a market, until they are trapped to buy some unchewabte 
old poultry, atringy cow-beef, or stale fish, at very little 
less than tlie price of prime and proper food." But on the 
other hand, it is reported that two Frenclimen, in oriler to 
test the question, agreed to buy precisely tlie same articles 
on the same day in the Paris markets, the one to take 
everything at the dealer's prices, and the other to bargain, 
jew, and beat down, and on comparison of cost it was found 
that the latter bought his marketing for twenty-five per 
cent, less than the one wlio did not bargain. Those who 
are really good judges of provisions can, with cash in hand 
and plenty of assurance, no doubt derive an advantage 
from buying in the open market, hut others will do bett<^r 
by adopting Kitcliiner's advice, and deal witlt " respect- 
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I able tradesmen;" and especially those whose conceit is 
I greater than their knowledge, or who pretend to know more 
J than the dealers, when they really know nothing, 
I diould not trust themselves among the Philistines of the 
I markets. 

How to Choose Beef. 

Of beef, that from the steer or ox is generally considered 
the best, though heifer beef is but little inferior to that of 
the ox. Good beef will exhibit a grain of deep coral red 
with white rather than yellow fat, and will yield easily to 
the pressnre of a finger or knife, rising up quickly after 
pressure. Yellowish fat is an evidence that the meat la 
of au inferior quality. In old beef the texture of the meat 
appear closer, the flesh coarser to the sight, as wetl as 
harder to the touch. 

Mr. De Voe, superintendent of one of the New York 
markets, and author of books relating to markets, makes 
the following remarks on 

Beef and its Different Kinds. 

The hindquarters, as is well known, fiirnlsh the 
choicest cuts, and supply the celebrated " baron of beef," so 
much esteemed in England as the crowning dish for a 
Christmas dinner. The thick part, in which is the hip- 
bone, gives tlie lat^est pieces, while the small end cuts to 
pieces each from eight to twelve pounds. The best of these 
is usually called " the middle-cut sirloin." The other part 
near the ribs is the (fiin-end sirloin, resembling the middle- 
cnt sirloin, but with less tenderloin, and is sometimes taken 
in preference by those who have small families, or who like 
it on account of its closeness to the prime ribs. It is cut 
up also into small loin or porter-house Steaks. The thick 
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part of the sirloin contains the lai^iest part of the tender- 
loMi (jillet-de-bceuf), making a large and choice piece of 
from twelve to twenty-five pounds for roasting, Bometimea 
called the thick-end sirloin. When not used for roasting it 
is cut into three kinds of the finest dinner steaks, of 
■which the first and best contains the largest quantity of 
tenderloin, and h known as the " hip sirloin st«ak." The 
next in order is the " flat hone sirloin steak," of which there 
is about the same number as the " hip sirloin steak." Next 
comes the same number of the "round bone sirloin steak," 
which is cut up to the socket bone, and makes excellent 
beefeteak pie, beef tea, minced coUops, etc., as it is leaner 
than either of the foregoing. The smuU-end sirloin, when 
not used for roasting, is commonly known as "porter- 
house steaks." The tenderloin, the most tender portion of 
the beef, is taken from the kidney side of the whole sirloin, 
and ia considered by many the choicest portion of the ani- 
mal. This choice piece owes its tenderness to its situation 
in the living animal, this muscle being seldom used or 
called hito action. 

The whole rump piece is usually divided into two or 
more pieces, Tlie one that joins on the sirloin is the 
"socket piece," the other is called the "rump of beef." 
"When this last is divided through the centre streak of fat, 
cutting about half way across the dark bone on the left side 
of the fat, the smallest piece on the left side is called the 
edge bone, and the other side the "mmp piece." From the 
rump of beef are also cut pieces for bouilli, stewing, potted 
beef, fricaudeau, etc. 

The buttock forms three pieces for smoking — the in- 
side piece, outside piece, and veini/ piece — of which the first 
is generally preferred, but the last is tlie most tender. If 
the buttock be cut mto two rounds of beef — the first and 
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■second cuts — the first will be larger and better tJian the 
■latter; they are used for d la mode, d la douhe, bouilli, 
stewing and corning. 

There are thirteen ribs in the foreqiiartcr, nine of which 
are cut off from the chuck. The first seven are called 
prime ribs, and are cut into the choicest roasting pieces, by 
subdivision into three or more pieces. The chuck contains 
the last four ribs running under the shoulder-blade, and 
the neck piece. The second-eut chuck rib is a very sweet, 
juicy-eating piece of beef, as well flavored but not quite so 
tender as the first-cut chuck rib. This joint costs much less 
per pound. The next cut being the twelfth and thirteenth, 
or both ribs together, is commonly known as a chuck piece. 
They are not so good, but with the blade out and a piece of 
nice fat or suet placed within, makes an excellent piece to 
" roast iu tJie pot," d la mode or for potted beef, bouilli, mince 
pies, soups, etc. The brisket piece is much used by the 
French for bouilli, soap, and a very good piece corned or 
Baited. 

Of beef, the back part of the rump is a convenient and 
economical piece, especially for a small family. It is a 
long and rather narrow piece, weighing about ten pounds, 
and contains less fat and bone than any other, equally good, 

the ox. The thickest end affords nice steaks, and next 
to tlieni is a good roasting piece, and the thinnest end, 
which contains the bone, is very good corned or for a soup. 
The whole is an excellent piece for roasting in case so large 
a one is needed. 

Dr. Kitehiner advises that you should never think of 
ordering beef for roasting, except for Sunday, and when 
you order meat, poultry or fish, tell the dealer when you 
intend " to dress it, he will then have it in his power to 
serve you with provisions that will do hira credit, which 
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tlie finest meat, etc., in the world wiil never do, unless it 
has been kept a proper time to be ripe and tender." 

A beefa tongue has always been regarded as a delicacy. 
The best tongues are those whicli are thick, firm and fat 
on the lower side, Wlien fresh, they are used for stews, 
mince pies, etc. ; when pickled or smoked, for boiling, and 
■when cold are choice eating. 

A beef's liver, which is of a clear, dark color, is good, 
but the best is of a clear, bright, yellowish-red color. A 
certain sign that it is teuder is when it is easily mashed 
when pressing on it with the finger. Those that have 
streaks, dark and "sedgy," sandy spots and abscesses, are 
unfit for food. 

A beef's heart is best when it has a large portion of nice 
clear fat around the top part. The purjKjses fur which it 
is commonly used are for stuffing, roasting or stewing, 
and it is a good, wholesome and nutritious food as well as 
one of the cheapest which the animal affords. 

Points in Good Veal. 

Veal, to be good, must not be too young and must not be 
tainted. When too young the bones are very tender, 
resembling nerves more than bones, and the meat is 
ghiish, with little or no flavor. Many diseases, especially 
in children, arise from eating such meat. The beat vea! ia 
made out of calves not less than four nor more than tea 
weeks old, and in appearance is jnicy, finely grained, with 
pinkish white fat. If the meat be very white, that shows 
the animal was bled before it was killed, which injures the 
flavor. If the meat be yellowish, or contain yellowish 
spots, it is not fresh. 

The choice part in veal, as in beef, is the hindquarter, 
which is usually subdivided into leg and loin. The loin is 



ABT OF MABKETING. 85 

the best portion for roasting ; it also makes fine chops for 
broiling, frying or stewing, and when too large is divided 
into two small joints, of which the thin is called the " kid- 
ney end," and the other the " thick end/' The leg is used 
whole for roasting, and from it is cut the "fillet of veal," 
or veal cutlets. The part of the leg after the fillet is taken 
out is the " knuckle of veal," which makes a good, light 
stew^ or boil. 

The forequarter includes the shoulder, neck and breast. 
A small family can make two dishes from the shoulder by 
having the blade taken from the thin end for roasting and 
stewing. The " knuckle," left with the flesh on, with the 
blade-bone, will make an excellent and economical soup or 
stew. 

A leg of veal is also an economical piece to buy, for you 
can take off cutlets from the large end, make broth of the 
shank and roast the centre. 

Calves^ sweetbreads are considered by some as the greatest 
delicacy of the meat kind. The calf has two, known as the 
" throat sweetbread," from the neck and throat, and that 
from or near the heart, called the heart sweetbread, which 
is the more delicate. The color should be clear and a little 
darker than the fat. 

In calves^ heads, when fresh, the eyes have a bright, full 

look, and the skin seems firmly fastened to the head. The 

young horn should appear, to indicate the animal was old 

enough to kill, for a small head and the absence of the horn 

show the animal was too young to make wholesome food. 

Never buy calves' heads or feet with a yellowish look, or 

which are slippery or slimy to the touch. When the head 

is split open, the sense of smell will detect any unsound 

condition of the brain. 

In buying calves' feet for use in soup always get those 
7 
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that are singed, not Bkiiineil. Mucli of the glutinous t 
jelly property is lonated in the skin. 

When you roast or broil a piece of veal, baste often. 
Veal is better when a little overdone ; it is not good and 
operates as physic if underdone. 

How to Select Mutton and Lamb, 

Mutlon depends for its quality partly on the breeds of ' 
Bheep and the age of the animal. The best mutton eomea ' 
from sheep from three to five years old, and even older. 
The best is of a fine grain, the lean firm, snceulent and of 
a color ratber darkish roil, the fut white, clear and hard, 
and the leg bones clear and nearly or qnite white. Poor 
nintton is seldom fat, but, if so, the fat will look yellowish, 
and if the animal has been driven far, or ia in a diseased , 
state, the flesh will be flabby, the kiihiey fat small, stringy 
in appearance, while a bluish shade will appear in the lean, > 
seen throngh the skin on the back. Ram mutton may be 
known by the redness of the flesh and tlie spongiiiess of 
the fat, which hiis a darker and sometimes a more yellowish J 
shade than is seen in the beat mutton. 

The two loins together are called the " saddle of mutton," ' 
which is the finest and choicest part for roasting. 

To choose lamb, examine tiie fat on the back, and then ' 
that on tlie kidneys, botJi of which should be white, or light 
in appearance, and hanl. When lamhs have been roughly , 
handled, exposed to cold and stormy weather, or kept with- ' 
ont food and far driven, a feverish state results, and the 
flesh becomes of a dark re<l color, the fat rather yellow, 
and tlie meat is tasteless, tough and dry. 

Not less than a quarter of lamb is sold wlien It is first 
brought to market, and then its weight seldom exceeds five 
or six pounds. Age and the milk of a grass-fed ewe, an<l 
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the genial heat of the sun, speedily increase the weight of 
the quarters from eight to twelve pounds each, and with 
age and forced feed these later in the season reach as much 
as twenty-five pounds. 

Fork, Ham, and Lard. 

A pig until six months old is called a shoat ; after that 
age it is entitled to be called a hog. When the rind is 
tender and thin, or semi-transparent, the pork is young ; 
when thick and hard it is old. In prime pork the fat on 
the back should be half an inch thick, firm and white, while 
the lean should be of a pale, reddish color, and sappy* The 
best pork is dairy-fed. 

Measly pork may be known by the yellowish lumps or 
kernels seen through the fat, and the lean and the heavy 
and dull appearance of the flesh — reject it. 

Every part of the hog, even the bristles, is available for 
some useful purpose. For roasting, the chine of pork is 
considered the best, and for various other purposes many 
prefer this to the small quarters, or that on which the skin 
is usually permitted to remain, as the flesh is leaner and 
thicker. 

Pork, like veal, when properly cooked, should be well 
done. 

In selecting hams, run a knife along the bone, and if 
it comes out clean the ham is good, but if it comes out 
smeared it is spoilt. 

Soyer says the best plan to test the freshness of pork, 
or any meat, is to take with you to market in hot weather 
two wooden skewers, and insert them in the flesh near the 
bone and remove them, and the nose will detect any taint 
immediately ; this is much better than touching and feeling 
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the meat. These skewera should be scraped after having 
been used. 

Good bacon has a thin rind, clear, red flesh, and the lean 
adheres closely to the bone. If the bacon has jellow streaks, 
it is rusty, and not fit to use. When purchasing either bams 
or shoulders in a cured state, yon may conclude, if their 
appearance is white or dried, they will bo very salt, aud 
much of their sweetness extracted in consequence of having 
been long preserved in a strong, harsh pickle ; or they have 
been badly cured. To be good, they must be bright, clean 
and firm. 

Of sausages, the best are made altogether from pork, 
chopped small, seasoned and run into "casings." The city 
sausages are small, being meat run into lamb "casings," 
while those usually made in the country are large and run 
into beeves' or hogs' " casings," Some of these are well and 
cleanly made, and others are as bad and quite as dangerous 
food as city sausages. Deceit is practised by mixing a large 
percentage of water with the meat; some will put in one- 
eighth more before it is pressed into the skin. This gives 
them a very moist, soft and flabby appearance, while a good 
article is firm and nearly dry on the outside. There is 
danger too in the kind and quality of the flesh that some 
use, and it is hard to tell from what animal it came, or 
whether it was in a diseased condition. The only way by 
which the buyer can be protected is to make his purchafics 
from a well-known dealer, who is found reliable, or to pre- 
pare the meat himself. 

Sausage meat is prepared in the same manner as sausages, 
and not being put in " casings," is more easy of inspection. 
This meat and sausages are both excellent food, when one 
is confident they have been cleanly and properly made, and 
if not, the less one has to do with them the better. The 
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same remark is applicable to all kinds of prepared 
meats. 

Lard is frequently adulterated. It is a common practice 
among the dealers in lard to mix from two to five per cent, 
of milk of lime with the melted lard. A saponaceous com- 
pound is formed, which is not only pearly white, but will 
allow of the stirring in, during cooling, of twenty-five per 
cent, of water. 

When there is water in lard, it flies all over the fire ; in 
that case, boil it a few minutes with a cover on the pan, 
and then use. 

How to Keep Meat from Spoiling. • 

The following is a recipe for this purpose, for which 
hundreds of persons have paid ten, and even twenty dol- 
lars, amounting in the aggregate to thousands of dollars : 

Take a quart of the best vinegar, two ounces of lump 
sugar, two ounces of salt. Boil these together for a few 
minutes, and when cold, anoint with a brush the meat to 
be preserved. For fish the mixture is to be applied in- 
side ; for poultry, both in and outside. 

Meat, either before or after it is cooked, may be pre- 
served for a considerable time, even in warm weather, by 
being placed in the centre of a clean earthenware vessel and 
closely surrounded with common charcoal. To prevent 
the flies from " blowing '' the meat, the vessel ought to be 
covered with a wire gauze. 

Another mode of preserving meat sweet and good for 
several days in the warmest weather, is to cover it lightly 
with bran and hang it in some passage where there is a 
current of air. 
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How to Judge Poultry. 

In chickens that are frfsh tlie eyes will be ffill and 
bright, and the feet moint, soft and Umber. If stale, the 
eyes will be dry aud sunken, and if any part of the body 
is dark-coiored or green it is spoiled. If the rump ia hard 
and stiff, saya Professor Blot, it is fresh enough ; but if 
soft, it is necessary to examine the bird carefully, for it 
may be tainted. 

Buy a chicken with white flesh and pale yellow fat. If 
young, the cock will have small spurs, and the hen will 
have the lower part of the legs and feet soft and smooth; 
in old chickens these parts arc rough, as if they had seen 
hard service in many travels. In young poultry the lower 
end of the breast-bone will yield readily to the pressure of 
the finger, but some dealers arrange this in old fowls in 
order to deceive. 

Soyer recommends that, where chickens are to be killed 
in the morning and eaten for dinner, to give each, "shortly. 
before killing it, a tmspoonful of mmgar, which will cause 
them to eat tender. This can be done with all kinds of: 
poultry." 

A young turkey has a smooth leg and a soft bill, and, 
if fresh, the eyes will l)e bright and ihe feet moist. For a 
small family a young hen turkey will be most suitable, a^ 
it is likely to be smaller, fatter, and plump. 

Young ducks feel tender under the wing, and the web 
of the foot is transparent. The best are thick and hard on 
the breast. 

Yonng geese have yellow hills, and the feet are yellow 
and supple ; the skin may be easily broken by the head of 
a pin ; the breast is plump and tlie iat white. 
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If the skin be thick and tough, and the bill and legs are 
of a dark, reddish yellow, let the dealer keep the goose. 
An old goose is unfit for the human stomach. 

Buying Game. 

There is no article of food so deceptive in appearance 
and so difficult to judge whether it is young, tender and 
good or not, as Game. 

In general, we may say that young birds may be distin- 
guished by the softness of their quills, and that females are 
more tender and juicy than males. Old pheasants may be 
known by the length and sharpness of their spurs; in 
young ones these are short and blunt. Old partridges have 
light blue legs, instead of yellow brown. Wild, fowl may 
be known to be old from their bills and the stiffness of the 
sinews of the legs ; those that have the finest plumage are 
the poorest eating. Hares and rabbits are tested by tearing 
the ear, and breaking the jaw-bone between the finger and 
thumb ; if they do not tear or break easily, they are fit only 
for soup or "jugging." When game is not to be cooked 
immediately, it is prudent to pepper the place where they 
were shot. 

In buying venison^ choose the dark-colored meat, not the 
black, but the rich reddish-brown flesh, with fine grain, 
and well coated with fat. Keep it hung up in a cool, dark 
cellar, covered with a cloth, and use as soon as you can 
conveniently. 

Vegetables Appropriate to Different Meats. 

Potatoes are good with all meats. With poultry they are 
nicest mashed. Sweet potatoes are most appropriate with 
roast meat, as also are onions, winter squash, and asparagus. 
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Carrots, parsnips, turnips, greens, and cabbage are eaten 

I with boiled meat, and corn, beets, peas, and beans are 

' appropriate to either boiled or roasted m&it. Mashed 

turnip is good with roasted pork and with boiled meats. 

Tomatoes are good with every kind of meat, but 
Bpecially so with roasts ; apple sauce with roast pork, aud 
cranberry sauce with beef, fowls, veal, and haiu. 

Currant jelly is most appropriate with roaat mutton and 
venison. 

Pickles are good with all roast meats, and capers or 
nasturtiums with boiled lamb or mutton. 

Horseradish and lemons are excellent with veal. 

How to Select the Best Vegetables. 
Of all vegetables the Potato takes rank as the most use- 
ful and wholesome and least expensive. In buying pota- 
toes, those should be preferred which are of good size, free 
from blemishes, and having a small eye. In order to test 
their soundness, cut off a piece of the lai^r end, and if 
spotted, they are not sound, and therefore very inferior. 
Those are best which are fresh from the mould, and have 
never been wetted until they are cleaned to be cooked. 

Twmips are among the least nutritious of all food, being 
nearly ninety per cent, of water, but for those who are dis- 
posed to eat too much, they are useful by stimulating intes- 
tinal action and removing constipation. Turnips of middle 
6ize are the best for the table, as the large ones are apt to 
be spongy. 

Tomatoes are among the most healthful of vegetables, 
and good whether eaten hot or cold, cooked or raw, fried 
in sugar and butter, or stewed with salt and pepper. The 
medium sizes are the best. 
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Cauliflowera are considered best when they are large, 
solid, and creamy. They are stale when the leaves are 
much wilted, and soft dark spots are seen through the 
head. 

In purchasing cefery, choose the solid, close, clean, and 
white stalks, with a large close heart, as they are likely to 
be the most crisp and sweet, though all celery is rather 
bitter early in the season. The season begins about the 
middle of August, and celery is sweeter and better after 
frost. 

Of egg-fJmdy the large, purple, oval-shaped kind is the 
best, and they taste, when fried in thin slices, something 
like an oyster. They should be firm, not ripe. 

Mvshrooma are a dangerous article for an inexperienced 
person to buy, as it is difficult to distinguish the genuine 
from the poisonous. As a general rule, it may be stated 
that in eatable mushrooms the stalk and top are dirty 
white, and the lower part has a lining of salmon fringe, 
which changes to russet or brown soon after they are 
gathered. The poisonous manifest all colors, and those 
which are dead white above and below should be let alone. 

A good test is said to be to sprinkle salt on the spongy 
part, and if they turn yellow they are poisonous, but if they 
become black they are good. Let the salt remain on a little 
while before you decide on the color. Mushrooms are in 
season during September and October, but may be culti- 
vated artificially throughout the year. 

Peas should be always bought in the pods, which should 
feel cool and dry. Close packing gives them a mashed or 
wet appearance, and a warm feeling, which injures their 
natural flavor ; and when the pods begin to look rusty the 
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' pea has a black spot, and is too old to be good. They 
should be cooked as soon as possible after having been 
picked. 

As a general rule, it may be said of all kinds of veg^ 
tables, that if they snap crisply they arc fresh, but if, on 
tlie contrary, tliey bend rather than snap, and have a flabby 
appearance, they have been gathered for some time, and 
should be bought for stale veg( 



I How to Preserve Fruits and Tegetables. 

Potatoes should be put into the cellar or a cool, dark 
place, as soon as they are dug. They are injured by being 
exposed to the sun or air or frost. Some houaekeepera 
keep them in barrels, and have soda laid over them. 
Others lay them in heaps in tlie cellar, and cover them 
with mats, or bury them iu sand or earth. Others, again, 
dip them for a minute or two in boiling water, and after 
they are dried, put them in sacks. This is to destroy the 
germs, and is a valuable discovery. To prevent them from 
Bprouting in the spring turn them out on the cellar floor. 

I.-To thaw frozen potatoes put them in hot water. 

Cabbages may be kept by burying them in sand, with 
the roots upward. But the best way to keep them through 
a severe winter is to leave about ten inches of the stem at- 
tached to them, and scoop out the pith to the extent of an 
inch, Su8i>end the cabbages by means of a cord tied 
around the stem, so tliat the portion froTU which the pith 
was taken remains uppermost, which regularly fill every 

k morning with fresh water. 

I Ce.lei-y should be buried in sand, and iurnipa and beeta 

I should be put in a dry part of a cellar. 
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Applet should rgraain out of doors, in barrels, until the 
weather becomes cold. They should not be headed up im- 
mediately after having been gathered, as a moisture accu- 
mulates upon them, which causes decay. When brought 
in, set them in a back room until the weather requires 
that they shall be put into the cellar. A linen cloth laid 
over them will suffice until very cold weather. Many good 
housekeeper prefer not to have apples headed up at all. 
There is an advantage in being able to pick them over sev- 
eral times during the winter, as one decayed apple may 
injure all its neighbors. If they are moist, wipe them. 
If frosted, put them in cold water. 

Onions keep best spread out over the floor. 

Parsnips should be buried in a pit in the garden, and in 
very cold climates not opened until March or April. 

Squashes should be kept in a dry place, and as cold as 
may be without freezing. 

Herbs should be gathered on a dry day, and when they 
are just beginning to bloom, as they are then in their 
perfection. 

Medicinal herbs should be dried, put up in paper bags, 
and labelled. The leaves of those used in cooking should 
be pounded, sifted, and put in labelled boxes or stoppered 
bottles. 

Herbs retain their virtue best if dried by artificial heat. 
The warmth of an oven, a few hours after the bread has 
been taken out of it, is sufficient. 

Cranberries will keep all winter in a firkin of water. 

Oranges and lemons keep best wrapped in soft paper and 
laid in a drawer. 

In purchasing seeds there are two excellent methods of 
testing their quality. One is to throw them into water : 
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the seeds which float on the surface are^-orthless, and the 
other is to place tiie seeds in a saucer between two pieces 
of cloth satnrated with water. Haviug lain the time re- 
quired for seed in the earth to sprout, they will declare 
their quality, either good or bad. Note that fruit coining 
from old seed that has retained its germiuating power is 
better than that grown from new seed. 

How to Manage Wines and Beer. 

All wines, particularly the light-bodied and eparkling, 
require to be kept on their side, and at a uniform tempera- 
ture of about 55°. 

Claret, Burgundies, and also wliite wines, except spark- 
ling, .should be decanted very carefully in removing thena 
from the bin, when about to be used, otherwise the deposit 
is liable to become mixed with the liquid, and the flavor 



Wines, old in bottle, should be drunk immediately oa 
being decanted. 

All aerated waters should have their corks kept damp, 
and placed downwards. 

Bottled stout and ale should be placed cork upwards. 
When required for use, they should be handled carefully, 
and the whole poured out witiiout puttiug down the bottle, 
otherwise the sediment will be shaken into the liquor. 
Pale ale is sometimes spoiled by standing in a draught. 

To cool wine, beer or water, wrap around the bottle a 
■piece of linen dipped in water, and place it in a draught. 

Pish, Oysters, Lobster, etc 
Most kinds of fish lose their flavor within a few hours 
after being taken from the water. The cod, and one or 
two others, are an exception to this general rule. Fish are 



AET OF MABKETINO. 95 

Apples should remain out of doors, in barrels, until the 
weather becomes cold. They should not be headed up im- 
mediately after having been gathered, as a moisture accu- 
mulates upon them, which causes decay. When brought 
in, set them in a back room until the weather requires 
that they shall be put into the cellar. A linen cloth laid 
over them will suffice until very cold weather. Many good 
housekeeper prefer not to have apples headed up at all. 
There is an advantage in being able to pick them over sev- 
eral times during the winter, as one decayed apple may 
injure all its neighbors. If they are moist, wipe them. 
If frosted, put them in cold water. 

Onions keep best spread out over the floor. 

Parsnips should be buried in a pit in the garden, and in 
very cold climates not opened until March or April. 

Squashes should be kept in a dry place, and as cold as 
may be without freezing. 

Herbs should be gathered on a dry day, and when they 
are just beginning to bloom, as they are then in their 
perfection. 

Medicinal herbs should be dried, put up in paper bags, 
and labelled. The leaves of those used in cooking should 
be pounded, sifted, and put in labelled boxes or stoppered 
bottles. 

Herbs retain their virtue best if dried by artificial heat. 
The warmth of an oven, a few hours after the bread has 
been taken out of it, is sufficient. 

Cranberries will keep all winter in a firkin of water. 

Oranges and lemons keep best wrapped in soft paper and 
laid in a drawer. 

In purchasing seeds there are two excellent methods of 
testing their quality. ^ **• '^'^ throw them into water : 
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"When too many oysters have been incautiously eaten, I 
and are felt lying cold and heavy on the stomach, there if 
an infallible remedy in hot milk, of which half a pint may I 
be drunk, and it will quickly dissolve the oysters into a I 
bland, cream jelly. Weak and dyspeptic persons should ] 
always take hot milk after meals of oysters. 

Lobders, prawns, and crabs, newly-caught and fresh, will j 
be lively and brisk in their motions. Never buy a dead ■] 
lobster. If you buy a lobster ready boiled, see that I 
tail is stiff and elastic, so that when you bend it under it I 
springs back iin mediately, otherwise it is not fresh. In I 
buying terrapins, select only those that are large, fat, and I 
thiek-boilied. Small, poor terrapins are not worth the cost I 
of the seasoning. Female terrapins are the best. 



How the OhineBe Catch Fish. 

The Chinese have a method of cat«liing fish that i 
known to but few in this country. They sprinkle on the' I 
water a mixture of dough and pulverized Cocculus Indicus, 1 
which intoxicates the fish, and they turn belly upwards on J 
the top of the water by dozens or hundreds or thousands. I 
All that the fisherman has to do is to take a boat, gather j 
theni up, and throw them into a tub of clean water, and j 
presently they will be as lively as ever. It is said thia I 
manner of catching fish docs not injure them in the least, I 
but care must be taken to get them into fresh water at 1 
once. 

0(7 of Bhodium put on the bait, when fishing with a 1 
hook, will give a fisherman luck, if there are fish iq the J 
stream. 
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Eiuts on Buying Groceries. 

It is a wise economy to piircliaac the best fiour, even at 
an extra coat. By tasting, any Bournesa in flour may Ire 
detected. Good flour, when pressed tightly in the hand, 
has a yellowish tinge, and the traces of the skin are left 
upon it. Poor flour will not stick in this way, may be 
blown off the liand, and sometimes looks as if mingled 
with ashes. When you have found good flour, purchase a 
year's supply, if possible, or at least notice tlie brand, and 
buy the same kind. Flour and meal of all kinds should 
be kept in a cool, dry place. 

To keep flour sweet in hot weather insert a triangular 
tube of boards or tin, bored full of small holes, into the 
centre of the meal barrel, which allows the air to reach the 
middle of the meal, and it never gets musty. A barrel of 
good flour, dry as it appears to be, contains from 12 to 16 
pounds of water. 

Unbolted flour should be kept on hand by the barrel the 
lame as flue flour. 

In cooking, new flour ia not as good as old ; it does not 
hicken as well and as fast. 



Buy your Indian meal ia small quantities, say 15 or 
3 pounds at a time, unless your family is very large. It 
B apt to heat, mould, and grow musty if kept long in bulk 
warm place. If not sweet and dry, it is useless to 
:pect good bread or cakes. As an article of diet, espe- 
BJally in the early warm days of spring, it is healthful and 
agreeable, often acting aa a gentle corrective to bile and 
other disorders. In winter also it is always acceptable 
upon the breakfast or supper table, being warming and 
fcmtritious. In siunmer the free use of it is less judicious, 
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ou account of its laxative properties. In the South, where ■ 
corn meal is a staple article of diet, the yellow meal, which J 
is uaed largely in the Northern States, is regarded as only ' 
fit for chicken and cattle food, 

Ttye. flour should he bought in small quantities, say forty or 
fifty pounds at a time, and be kci)t in a keg or half barrel, ' 
with a cover. 

Buckwheat meal, rice, and hominy, should also be pur- 
chased in small quantities, and kept in covered kegs or 
tubs. Several of these articles are infested with black 1 
insects, and au examination should be occasionally made 
for them. 

Arrowroot, tapioca, sago, pearl-barlei/, American isinglass, 
maccaroniy vermicelH, and oatmeal, are all articles which help 
to make an agreeable variety, and it is just as cheap to keep 
a small quantity of each as it is to buy a larger quantity' 
of two or three articles. Eight or ten pounds each of ' 
these articles of fooil can be kept in covered jars or covered 
wooden boxes, and then they are always at hand when 
wanted. All of them are very healthful food, and help to 
form many delightful dishes for desserts. Some of the most 
wholesome puddings are those made of rice, tapioca, and 
sago, while isinglass, or American gelatine, forms elegant 
articles for desserts, and is also excellent for the sick. | 

Sugars should not be bought by the barrel, especially the 
brown, which is apt to turn to raoiasses, and run out on to I 
the floor. It is best to keep four qualities of sugar on baud, j 
Refined loaf for tea, crushed sugar for the nicest preserves j 
and to use with fruit, nice brown sugar for coffee, and I 
common broM'ii for cooking some things. 
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The loaf can be stored in the papers on a shelf. The 

I others should be kept ia close-covered kegs, or covered 
I wooden boxes made lor the purpose. 

Coffee and tea can be bought with advantage in consid- 
Lerable quantities, as they do not deteriorate by keeping. 
I CoiFee, in fact, improves by age if kept in a dry place, aa 
I it loses its rank smell and taste. Several cents a ]>ound 
I may be saved by buying a bag of cotfee or halt' chest of 
Tea loses its flavor if put up in pajwr, and should be 
[ kept in glass or tin, shut tight. Coffee should be kept by 
I itself, as its odor affects other articles. 

Starch may also be bought in large quantities at a con- 

f Biderable discount from the retail price, which, in a large 
femily, makes a difference in tlie yearly exi)enses. The 

I best starch is the most economical. 

Indigo 13 not always good. When a good sample is 

f found, it is advisable to buy enough for a year or two, and 

I keep it in a tight tin box. 

Saleratus shoidd be bought in small quantities, then 
powdered, sifted, and kept corked in a large-mouthed 
glass bottle. It grows damp if exposed to the air, and 
then cannot be used properly. 

I Soil must be kept in the di-yed place that can be found. 

■ The best salt for table use is put up in boxes, bnt if a 
quantity be purchased, it should be stored in a glass jar, and 
closely covered. When, aa is common, it becomes damp 
in the saltstands, it should be set by the fire to dry, and 

I afterwards reduced to fine powder again. Coarse or damp 

lealt on a table cannot be reckoned among Home Comforts. 

J'infffar which is made of wine or cider is the best. 
I Buy a keg, or half barrel of it, and set it in the cellar, and 
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[■ then keep a supply for the castors in a junk bottle in the 
I kitchen. If too strong, viuegar will " eat " pickles. 

PicMes should never be kept in glazed ware, as the vine- 
gar forma a poisonous compound with the glazing. In 
buying pickles, avoid those which have been raised arti- 
ficially to a bright green. 

Molasses, if bought by the barrel or half barrel, should 
be kept in the cellar. New Orleans syrnp is best for the 
table, and Porto Kico for cooking. If bought in small 
quantities, it should be kept in a demijohn. No vessel 
should be corked or tightly bunged, if filled with molasses, 
as it may swell and burst the vessel, or run over. 

Hard soap should be bought in largo quantity, and laid 
to harden in bars piled on each other, having the air all 
round to dry it. It is much more economical to buy hard 
than soft soap, as those who use soft soap are very apt to 
waste it, which they cannot do with hard soap. 

Spicea and pepper should be ground fine, and put in 
large-mouthed glass bottles, or kept in tin cans, in a dry 
place. Avoid bright red peppers, spices, and sauces. To test 
nutmegs, prick them with a pin. If they are good, the oil 
will instantly spread around the puncture. 

Haisins should not be bought in large quantities, as they 
are injured by time. Small boxes are the best. 

Of Sago, the small and white, called " pearl," is the most 
desirable. 

C/ieeae, soft between the fingers, is richest and best, and 
should be kept in a box in a cool, dry place. Wipe oflP the 
mould with a dry cloth. 

Cavdies improve by being kept for two or three months, 
and therefore should be bought by the box. 
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Lastly, weigh and measure all purchases when they are 
[ brought home, ia order not only to ascertain whether you 
I have got the just quantity, but to cultivate a faculty of dis- 
tinguishiog between genuine and spurious articles. 

How to Preserve Eggs. 

There are many ways by which eggs may be preserved 
fresli for months, and families can thus take advantage of 
the market, and buy large quantities when they are cheap, 
I for use in those months when they are scarce and dear. 

One way to preserve eggs is to place them on a sieve, 
) and pour hot water over tliem slowly. This stiffens or 
I cooks the white to tlie depth of the sixteenth of an inch. 
f Then smear the outside with a little copal varnish, or a 
I solution of gum arabic, and pack in bran or oatmeal, witH 
1 the little end down. 

I Another plan is to dissolve some gum shellac in a BufB- 
[ cient quantity of alcohol to make a thin varnish. G-ive 
I each c^g a coat, and, after they become thoroughly dry, 
I pack them in bran or sawdust, with their points dowu- 
L ward, in such manner that they cannot shift about. 
I Some put them in a brine made of one pint of fresh 
I Blacked lime and half pint of salt to three gallons of water, 
L and if fresh eggs are put in, fresh eggs will come out, even 
L for two or four years ; but in the opinion of others, lime 
[• and salt have a tendency to inipiiir the flavor. 
I Dr. Delamere says the method he found to succeed 
I best was to dip eafh egg into melted pork lard, rubbing it 
I into the shell with the finger, and then to paek them in an 
I old fig drum or butter firkin, setting every egg upright, 
I with the small end downwards, "Ej^gs thus prepared in 
r August, directly after harvest, have been boiled and eaten 
I with relish by myself and family in the following January." 
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It is said that, for a small fiiiuily, eg^ arc a cheaper 
breakfast dish than nieat, eveu if ttey coat fifty cents a 



k How to Test Coal Oil. 

F Good kerosene oil should be purified from all that por- 
tion which boils or evaporates at a low temperature, for it 
ia the production of the vapor, and its mixture with atmo- 
spheric air, that gives rise to those terrible explosions which 
Bometinies occur when a light ia brought near a can of in- 
ferior oil. To test the oil iu this respect, pour a little into 
an iron spoon, and heat it over a lamp until it is moder- 
ately warm to the touch. If the oil produces vapor which 
can be set on fira by means of a flume held a short distance 
above the surface of tbe liquid, it is bad. Good oil, poured 
into a teacup, or on tbe floor, does not easily take fire whea 
a light is brought into contact with it. Poor oil will ignite 
under the same circumstances, and hence the breaking of a 
lamp filled with poor oil is always attended by great dan- 
ger. Good kerosene should be free from all matters which 
can gum up the wick, and thus interfere with free circula- 
tion and combustion, and should be also perfectly safe. It 
ought to be kept in a cool, dark place, and carefixlly 
excluded from the air. 



CHAPTER VI. 

ON FUEL AND FIRES — SAVING GAS — PREVENTING 

CONFLAGRATIONS. 

"The fuel wasted by rich and poor in England is prodigions. The 
Frenchman would almost cook an ox with the fuel which an English 
housewife consumes in the roasting of a leg of mutton.'' — Pall Mali* 
Gazette. 

Hk ^'EXT to a smoky chimney or a scolding wife a fire 
^ \ that " won't burn " is one of the greatest vexations 
^\| in housekeeping. In all culinary operations a fire 
•^ is the one thing essential, and the best method of 
making fires, and how to save fuel, are important consider- 
* ations in Household Economy. 

The substances principally used as fuel in America and 
in Great Britain are — wood, coal, charcoal, coke, and to a 
very limited extent, peat. The last three may be dismissed 
with a brief notice. 

Charcoal is simply wood which has been exposed to a 
red heat until it has been deprived of all its gases and vola- 
tile parts. Being very pure carbon, charcoal makes a hotter 
fire than wood, but, as it requires frequent renewal, it is 
inferior to wood or coal for household use as a fuel. It is 
valuable in the arts, and being an absorbent of putrescent 
effluvia, it will remove taint from meat. 

105 
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Cohe, is the charcoal of coal, and bears to it the same re- 
lation tiint charcoal does to wood. It, however, has mora 
carbon than charcoal in a small compass, and therefore 
affords a longer continued heat. It serves a useful pur- 
pose when mixed with coal, the two combined making a 
strong fire, which is often wanted in cooking, as well as in 
very cold weather. 



Peai is the "turf" of Ireland, and is useful where a mild' 
fire, long continued, is desired. There are different quali- 
ties of peat, but the " brownish black," found lower down 
in the beds than the ordinary brown, is the most valuable 
as a fuel. It is consumed faster than coal, but does not 
need to be replenished so often as wood. But so long as 
coal and wood are reasonably cheap, peat is not likely to 
be used to any great extent as fuel for household purpi^eB, 
because of its pungent smell, and the fact that its smoke is 
Tery trying to the eyes. 

Wood, and its Kinds. 

"Wood is undoubtedly more generally used as a fuel va. \ 
this country than any other substance, and most persons 
are familiar with the characteristics of the different species 
and their relative value. 

Hiehyry is without doubt the best of all woods for house- 
hold use, Lyman, in his " Philosophy of Housekeeping," 
says of it, even when but a few weeks cut, it will light wilh 
but little reluctance, and give a steady, equable heat, uni- 
form and entirely reliable for cooking purposes. Black 
birch is very much like it, and, on account of its agreeable 
fn^rance, is the pleasantest of all fuels. Both these woods 
are wortli a dollar or two more by the cord than any others, 
but the satisfaction they give is more than an equivalent 
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fference in price. ]\ltUe oak, ash and maple are next 
to hickory aud black birch in vahie for fuel. There is lit- 
tle or no preference between these varieties when seasoned, 
but the peculiarity of ash is, that it burns almost as well 
when green as when dry. In situations where dry w«kI 
cannot be obtained, it is well to remember that ash and 
lickory, though green, if split fine and baked in tlie stove 
will make a hot and lasting fire. 



When green, pine and chestnut are almost worthless for 
fuel; when dry, they burn for a little while with a lively 
flame, but never radiate heat like the harder varieties. 
Dry chestnut, mixed with oak, makes a very good winter 
fuel, but consumes more rapidly than hard wood alone. 
Persons who purchase wootls for fuel, or who use different 
varieties, will find it greatly to their advantage to make 
themselves acquainted with the various kinds and their 
qualities. Possessing such knowledge, a cord of mixed 
wood can be used in such a manner as always to afford the 
degree and kind of heat needed, the hickory and birch, or 
choice cuts of white oak and ash, being reserved for Iwking 
and other operations demanding a strong and lasting fire, 
while the inferior grades of oak, chestnut, bass, and hem- 
3 used when only a moderate heat is required. 



I Of all kinds, the best wood for fuel is made from trees 
lat have attained full maturity, without lulling into decay, 
n elm a century old furnishes much Ijctter fuel than one 
\ thirty years. 



I Wood that is straight and solid is the moat profitable to 
piy. A cord of small, criwked sticks does not contain half 
e wood there is in a cord of straight and solid logs. 
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Wood ia bought by meaauroinent. A cord of wood is 
S feet long, 4 feet wide, aod 4 feet high, and contains 128 
cubic teet. To ascertain the amount of wood in a load, 
multiply tlie length by the breadth, and this product by 
the height, and you will have the number of culiic feet. 

Wood ia usually cheapest in August and September, and 
if cut iato short pieces, will furuish the most fuel, 

But in the principal cities on the Atlantic coast anthracite 
coal is the principal fuel, and nothing will compare with it 
for yielding the largest amount of heat from a given weight 
of fuel. Ordinarily, it is considered that there ia no great 
difference between a cord of seasoned wood and a ton of 
anthracite coal, but if used with care and skill, a ton of 
hard coal can be made to go much farther than a cord of 
any kind of wood. 

How to Judge Hard Goal. 
Good hard coal is in square lum[)s, and breaks with a 
smooth, shining fracture. Bad coal has flat pieces of a dull 
color, as thick as the palm of the hand, and of greater or 
less size, which, when burnt, remain hard, iieavy, and be- 
come whitish, hence called " bone." If a common scuttle- 
ful of coal, about twenty-five pounds, yields, after the cin- 
ders are washed next morning, half a pound of white pieces, 
the coal cannot be commended. This explains the reason 
why, of two carts of coal standing side by side, though an 
ordinary purchaser would have no choice, a practised coal- 
dealer would gladly take a cai^oof one, while he would not 
be hired to take the other into his yard, if compelled to 
send it to his cuHtomers. He knows that one kind will 
burn almost entirely up, leaving only a little ashes, while 
in a single day's burning the other will leave tJie grate full 
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of " slag." So, one ton of coal at four dollars a ton may 
be dearer than another at ten dollars, and yet not one man 
in fifty could tell the diflference from external inspection. 

A shiny, square fracture, we repeat, is what an honest 
coal-dealer loves to see. He considers the article good in 
proportion as it breaks at right angles firmly. If it shat- 
ter in breaking, or break unsquarely, he will not look at 
it. If the coal have among it flat pieces, with a dull, coal- 
dust look, it is " bony." Such a piece gives no more heat 
than a bone ; it is a black rock, nothing more ; it is hard 
to kindle, and goes out directly. 

How to Kindle a Goal Fire. 

Hard coal will not ignite until it is thoroughly heated 
through and through, and as small coal will not require as 
much wood to heat it up as large, it is important, where the 
supply of kindling wood is limited, that the pieces of coal 
which touch the wood should be small. As wood in cities 
is more expensive than coal, economy suggests the use of as 
little as practicable. The coal, then, for kindling, should 
not only be as small as a pigeon's egg, called " chestnut 
coal " by the dealers, but to economize the wood, the pieces 
sliould not be over four inches long, so that they can be 
laid compactly, then the heat will be more concentrated on 
a given point of coal, and thus the sooner heat it through 
and through to the degree requisite for actual ignition. If 
the wood is thus placed, and is covered with one layer of 
chestnut coal, it will redden with great rapidity and cer- 
tainty. As soon as this is the case, cover over the red- 
dened coal with another layer or two, and in a minute or 
two put on the larger size. By putting a handful of shav- 
ings or paper in a grate compactly, then some splinters of 
dry wood, not larger than the little finger, and outside of 
9 
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that a layer of pieces an incli or mure thick and three or l 
four long, then apply a matcli to the paper, and while itj 
is catching, put on tbc Bmull coal as above, there will not.l 
be a failure during the winter, nor a growl in the house- 1 
hold, for the want of a good and timely fire. To lessen al 
coal fi re, press it from the top, so as to make the mass mora 1 
compact, giving less room for air. To revive it, lay on I 
email pieces tenderly, put on the blower, and when red, add I 
larger pieces, and riddle out from below. Heaping on more ■] 
coal, or letting out the aahes below, will certainly put out I 
a low coal fire. 

Clinkers can be removed from stove grates and range J 
backs by throwing half a dozen broken oyster shells into 1 
the fire when the coal is all aglow, and covering them with I 
fresh coal. When all are red-hot the clinkers become ( 
doughy, and are easily removed. 

Some one recommends as a cheap fire-kindler, cheaper 
than wood, to melt three pounds of rosin in a quart of tar, 
and stir in as much sawdust and pulverized charcoal aa you 
can, and then spread the ma.ss upon a board till cool, and 
then break it into lumps as big as your thumb. You can 
light it with a match, and it will light a fire, for it burns 
with a strong blaze. It is economical of time and money. 

How to Use Coal Economically. 
In the matter of burning coal, says the " Scientific Amer- 
ican," there is also a great want of intelligence, and it is not I 
to be expected that common servants will know or care I 
much about saving it. The grate of the range is stufied ao 1 
full that the oven top is loaded with it, so that the fire will | 
not die out nor require looking after; then the draft is 
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opened, and the money, or what is the same, the heat, goes 
flying up the chimney. With a little forethought all this 
could be prevented, and a ton of coal made to last three 
months instead of one. A good bright fire can be steadily 
maintained with coal, with less trouble than with any other 
kind of fuel, but not by raking, poking, and piling in 
green fuel continually. 

After breakfest, the fire should be cleared of ashes, if 
there are any, and fresh fuel put on to fill the grate mod- 
erately. Let the oven damper be turned up so as to heat 
it, and leave the small top door open, more or less, accord- 
ing to the intensity of heat required. In this way air 
enters over the top of the fire, and maintains a far better 
combustion, and consequently greater heat than when the 
draft-dampers are thrown down. A washing can be done, 
or " ironing " accomplished, with one-third less coal than 
is generally thought necessary to use. 

There is also great waste in throwing away half-burned 
coal under the supposition that it is cinders. One who has 
experimented with coal for twenty years, both in the house 
and under the boiler, writes : 

In cleaning the grate in the morning, you will find there 
is a quantity of unburned coal, which has been externally 
subjected to combustion. It is covered with ashes, and 
looks to the inexperienced eye like cinder. It is often re- 
lentlessly dumped into the ash-box. The fact, in many 
cases, is, that the lump is only roasted on the outside, not 
even coked, and is in a better condition for igniting than 
the fresh coal. We have stated that coal is a condensed 
form of carbon. The superficially burned lumps, found in 
our grates or among our ashes, sufficiently prove this. But 
take a lump of anthracite coal from the fire, red-hot and 



112 HOME COMFOETS. 

all alive. Throvr it into the water until the ashes are 
washed from il, and it is black externally and eool. Take 
it out, and break it open with a hammer, and you will find 
it red-hot and glowing inside. Tliie ebowa tliat time, and 
a plentiful supply of air, are necessary to burn coal, and 
that large amounts of what we call ashes and cinders are 
really excellent fuel. 

To prove this fact, let any one carefully sift hia ashes, 
throwing out the inevitable slate, which can be readily de- 
tected, and start his coal fire on wood or charcoal, kindling 
his coal fire with the savings. He will find that he ( 
get a good bed of incandescent coal sooner than with green J 
twal on tlie kindlings, 

Solon Robikson says forcibly : 

Never, whether rich or poor, suffer your cinders or un- i 
burned bits of coal to be wasted in the ash-barrel. 

Measure for measure, they are worth more than coal. 
Save thera, soak them, try them, "Water renovates the 
coke, and wet cinders upon a hot coal fire will make it 
hotter, and keep it so longer than fresh coal. 

Saving cinders is not meanness, it is economy. 

How to Measure Coal. 
Ten times the price of this book may be saved to any 
family which uses coal largely, by remembering that the 
quantity of eoal is determined as accurately by measure- 
ment as by one of Fairbanks' best scales. A bin or box, 
of thirty -four aud a half feet cubical, holds exactly one ton 
of two thousand pounds of wliite ash coal, such as is used 
in ranges, stoves, and furnaces, but it takes thirty-six cubi- 
cal feet for one ton, or two thousand pounds, of red ash 
coal, such as is generally used in grates, A lawful ton of 
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coal in Pennsylvania and, we believe, in New York, is 
twenty-two hundred and forty pounds, or twenty-eight 
bushels of eighty pounds each. A bin that will hold an 
honest ton of red ash coal should measure forty feet cubi- 
ical — ^that is, the internal length, breadth and height of the 
bin multiplied together. For instance, thus, four feet broad, 
five feet long and two feet deep. 

Qas as a Fuel. 

Within a few years very great improvements have been 
made in the construction of apparatus for utilizing gas as a 
fuel. All the culinary operations of roasting, baking, boil- 
ing, and stewing are now done to a limited extent by gas, 
and for some of these purposes it is superior to coal. Meats 
can be roasted by gas without parting with their juices, 
and consequently there is less waste, and their flavor is 
preserved. Boiling and frying can be done with greater 
perfection than over the open fire, on account of the readi- 
ness with which the heat can be increased or decreased at 
pleasure. Gas-stoves are peculiarly adapted for the French 
style of copking, and the production of soups and stews. 

For heating apartments of moderate size, gas has been 
found very effective and economical, when the burners and 
regulators are properly constructed. Some of these stoves 
are now so arranged that the flame of the gas acts on an in- 
combustible, fibrous material, called asbestos, which speedily 
becomes incandescent, and this produces a lively and cheer- 
ful appearance. 

How to Begulate and Save Qas. 

In all the principal cities of the United States and 
Europe, gas is now the most popular agent for producing 
artificial light, though hardly known at the beginning of 
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the present century. But notwithstanding its general nse, 
consumers have very vagnc ideas on the proper manage- 
ment of gas, and large sums of money are unnecessarily ex- 
pended for want of attention to a few simple details. 

For the purpose of economizing in the eonsumption of 
gas, there is no part connected therewith of more Importance 
than the burners. If these are improperly conetructed, or 
their flames unsuitably adjusted, the light derived from gas 
is reduced in a most extraordinary manner. Under auoh 
circumstances the account of the consumer is much in- 
creased, and it is no exaggeration to state that a large pro- 
portion of consumers, through tlieir own misman^cn e>it, 
pay twice as much an there is any occasion for, or, in oihsr 
words, by proper burners and control, they could have 
their usual light for one-half the money now expended. 



Of burners there are three principal kinds in use — the 
argand, which are best for stores and warehouses; the 
bat-wing, which is beat for outside light; and the JUh-tail, 
which is generally adopted in hotels and dwellings. Id all 
of tliese the most important considerations for gas consum- 
ers to attend to are, to see that the orifices for the egress of 
gas are perfectly regular in size, smooth, and not rusted, 
Rnd sufBciently large to permit it to issue with very feeble 
pressure or force. " Wlienever the orifices for the emission 
of gas," says the "Gas Consumers' Guide," "are too small, 
a greatly increased pressure is required to expel it, and the 
light derived is diminished just in proportion to that in- 
creased pressure. AVith burners constructed in this defec- 
tive manner, the flame has a dull, blue tinge, which in- 
creases in intensity according to the augmented pressure ; 
the jets forming the flame arc more or less detached, and a 
large portion of the lower part of this is of a deep blue 
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color. Defective burners are very common, and by their 
use the consumer frequently does not obtain more than one- 
half the available light to be derived from the gas" Lava- 
tipped burners are preferable to metal, because they will 
not rust. 

Next to proper burners, a good regrulator is an econo- 
mizer of gas. This is a small self-acting instrument, gener- 
ally attached to the outlet of the gas meter, at the en- ' 
trance to the premises, and contains a suspended plug, 
or conCj which opens or closes the orifice through which 
the gas passes in direct accordance with the decrease or in- 
crease of the pressure in the company's pipes. By this 
means the pressure in the consumer's premises may always 
be maintained at one uniformity, so long as there is a suffi- 
ciency of supply. " The economy derived by the use of the 
regulator must depend on circumstances, such as the pressure 
of the gas in the locality, the care previously employed in 
adjusting the lights, the kind of burners employed before 
and after using the instrument ; but it is by no means un- 
common for a saving of from 25 to 40 per cent, being 
effected by its use, and still retaining the same amount of 
light. Professor Silliman gained even better results than 
these by using a regulator, thereby, as he stated, effecjting a 
saving of nearly 50 per cent. In all large establishments 
of several stories high, a distinct regulator is essential for 
each floor, inasmuch as gas by its lightness has a tendency 
to ascend, so that in the absence of this instrument there is 
often an excess of gas in the upper portion of a building, 
whilst the lower premises are in comparative obscurity." 

There is a method of enriching gas, by causing it to 
pass, just previous to combustion, through prepared oils 
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which are rich in carbon, E}- this process the gas becomes 
loaded witli the carbou of the oil, which is thereby carried 
to the burners, and produces a much larger amount of light 
at a comparatively Buiall cost. The apjiaratus is called a 
earbonizer, and is attached to the meter. 



The best way to regulate the flow of gas, and thereby 
economize it, to the burners, is not by the burner valves, 
but the main valve near the meter. When the gas jets are 
burning, this valve should be turned to regulate the flame 
to the proper length, with the burner valves freely open. 
The object of this is to reduce the total pressure in the 
pipe before the gas comes to the burners, so that some gas 
may not escape uncousumed, as is usually the case when 

bthe burner valve is use<l as the regulator. 
How to Extinguish Fires and Frevent Gonfiagratioiis. 
Science has deplorably failed as yet in teacJiiug builders 
tow to erect a perfectly fire-proof building. The great 
conflagrations in Chicago and Boston demonstrated that 
those buildings which were su])poHed to be fire-proof could 
not withstand a whirlwind of flame. They demonstrated 
that neither granite nor iron can arrest the progress of a 
great fire, and that the fire departments, as at present or- 
ganized in American cities, are powerless to prevent con- 
flagrations. Of all the safeguards that have been invented, 
and the ingenious plana that from time to time have been 
promulgated, not one remaius, except the simple idea that 
the onli/ certain method of preventing couflagraiiona is to ex- 
tinrpiinh fires at their beg'tfi'mg. "Whenever a fire is allowed 
to destroy one building, it may destroy hundre<l3 of others. 
In order to extinguish a fire at its beginning, it is neces- 
sary that every building should be provided wilJi a suitable 
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TipparatiiB for the purpose, aiifli as a small hand-piimp, one 
or two buckets of water, and an axe or hatchet. Tlie 
"Scientific American" recommends portable hand forc- 
ing-pump, and remarks ; "The rule is, that the be- 
ginnings of fires are smaH, and their pr<^ress compara^ 
tively alow. In most cases, a very little water judiciously 
applied will extinguish a fire withiu five minutes of its 
ignition. It is for thia reason that small portable hand 
forcing-pumps have been approved by the most experi- 
enced firemen aa the very best means, all things consid- 
ered, for extinguishing fires." 

Mr. Bird, tlie author of a valuable work on " Protection 
from Fire," recommends that every city and large town 
should reorganize its fire department, alter the present 
eteam-engines so that tliey may throw steam into build- 
ings where the flames have not burst from the doors, win- 
dows or roofs, and in addition thereto, place in every lai^e 
building, store, stable or manufactory, a small engine, three 
mckets, and one axe, with a card of directions what to do 
i of fire. Each family should ot^nize its "Home 
i-Tire Brigade;" and in buildings where many persons are 
employed, there should be some of them trained to do duty 
as firemen, 

[In order to prevent fires, the " London Builder" ofiera 
tlie following suggestions ; 

" Keep matches in metal boxes, and out of the reach of 
children ; wax matches are particularly dangerous, and 
should be kept out of the way of rats and mice. Be care- 
ful in making fires with shavings and other light kindlings. 
Do not deposit ashes in a wooden vessel, and be sure that 
burning cinders are extinguished before they are deposited. 
Never put firewood u|K>n the stove to dry, and never put 
ihes or a light under a staircase. Fill fluid or spirit (or 
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kerosene) lamps only by dayliglit, and never near a fire oi J 
ligbt. Do not leave a candle burning on a bureau or chest. I 
Always be cautious about extinguishing matches or other 1 
lightera before throwing them away. Never throw a cigar ] 
8tninp upon the floor, or into a spit-box containing saw- 
dust or trash, without being certain that it contains no fire. I 
After blowing out a candle, never put it away until e 
that the snufl' has gone entirely out. A lighted candle I 
ought not to be stuck up against a frame wall, or placed | 
upon any portion of the woodwork in a stable, manufac- I 
tory, shop, or any other place. Never euter a barn or ] 
etable at night with an uncovered light. Never take i 
open liglit to examine a gas-meter. Do not put gas or I 
other lights near curtains. Never take a light into a closet. J 
Do not read in bed. 

"The principal register of a furnace should always be J 
fastened open. Stove-pipes should be at least four iuchcs 
from woodwork, and well guarded by tin or zinc; r 
ought never to bo stuflTed into stove-pipe holes; openings 
into chimney-flues for stove-pipes which are not used, ought 
always to be securely protected by metallic coverings. 
Never close up a place of business in tlie evening without 
looking well to the extinguishment of ligbta and the proper 
Becurity of the fires. When retiring to bed at night, always 
see that there is no danger from your fires, and be sure that 
your lights are safe."] 

What to do when Clothing is on Fire. 
To preserve life when clolhiny has caug/d on fire the first 1 
great requisite of safety is to preserve presence of mind. 1 
Mr. Bird says : " Throwing one's self upon the floor, and I 
wrapping a rug or blanket or overcoat about one, will oo- 1 
cupy two or three seconds, and the dauger would be over. 
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The reason for lying down is, that then the flames burn 
quite slowly towards a vital part, but almost instantly 
while standing upright. 

" If persons awake in the night, and find the room filled 
with smoke, they should get out of bed, and creep with the 
face as near the floor as possible to a door or window. A 
room may be so full of smoke as to suffocate any one stand- 
ing up, and be perfectly safe to breathe in, a few inches 
from the floor.'^ 

With regard to the use of kerosene lamps, which so often 
cause fires and death by their explosion, he says : " Never 
blow down the chimney of a kerosene lamp to extinguish 
it. Never use great quart lamps. They are very dangerous. 
If you have them, throw them against a stone wall. Never 
buy the cheapest oil. (Jet the best. Lamps, when lighted 
in the morning without being filled, and taken quickly 
about the house, are very liable to explode." * 

To Save a Person on Fire. 

Seize a blanket from a bed, or a cloak, or a carpet, or 
any woollen material. Hold the corners as far apart as 

* There are sellers of " patent lamp, the vapor cannot find its 

burning oils " who claim you can- way to the air, but fills the lamp 

not explode them if you try all day. above the oil. Now we have the 

To show this they pour the oil on a flame of the lamp over the vapor, 

tin plate or pan, apply a match to If we blow the flame down to the 

the fluid, and the fire is extin- vapor, or so shake the lamp as to 

guished. The fallacy of this is ex- force a tiny stream of the vapor up 

plained, as follows : Benzine does to the flame, or the vapor increases 

not explode, but the vapor which until it fills the lamp, and is forced 

rises from it does. When the ben- up the side of the wick to the flame, 

zine is poured upon the plate the the vapor takes fire, and burns its 

vapor passes ofi* into the air safely, way back into the lamp, when the 

When it is gone, the match is ap- whole of the vapor explodes, setting 

plied with the result as stated. But fire to the oil, and often killing the 

when the dangerous oil is in a person holding the lamp. 
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you can, Btrek'.h them out biglier than your head, and rush 
boldly onthe peraoii, throwing the^bric around the upper 
part of the body. This instantly smothers the fire, and 
siives the face. The next instant throw the unfortunate 
person on the floor. This is an adtUtional safety to the 
face and breath, and any remnant of flame can be put out 
more leisurely. The next instant immerse the burnt part 
iu cold water, and all pain will cease with the rapidity of 
magic. Next get some common flour, remove from the 
water, and cover the burned parts with an inch thickness 
of flour; if possible put the patieot in bed, and do all that 
you can to soothe until the physician arrives. Let the 
flour remain until it falls ofT itself, when a beautiful new 
skin will be found, and unless the burns are deep, no other 
application will be needed. The dry flonr for burns is the 
most admirable remedy ever proposed, and the inforniatiou 
ought to be imparted t-o every one. The principle of its 
action Is, that like the water, it causes instant and perfect 
relief from pain, by totally excluding the air from the 
injured parts. 




CHAPTER VII. 

ABOUT EATING AND ARTICLES OP FOOD. 

"Animals fill themselves, man eats. The man of mind alone knows 
how to eat." — Brillat Savarin. 

LL the inferior animals are endowed with instinct to 
direct them to the right food, that has been provided 
for them, and which requires no cooking or previous 
preparation ; man, on the contrary, was predestined 
to exert not only his body in gathering his food, but his 
intellect in adapting it to the wants of a complicated organ- 
ism. All the elements that compose the human body have 
corresponding elements in the animal and vegetable crea- 
tion ; but man is compelled to exercise his mind and reason 
to select from the various articles, those which are adapted 
to his peculiar and constantly changing circumstances. 
Food, that to the Esquimaux would be wholesome nutri- 
ment, would disgust and poison the inhabitant of the 
tropics, while the cooling fruits and vegetables of the 
equator would freeze or starve the sojourner in polar 
regions. 

All food in ordinary use may be divided into four 

classes : heat-producers, of which the representative articles 

are, butter, lard, fat of meats, vegetable oils, fine flour, etc.; 

2d, muscle-makers, of which the representative articles 
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tire, lean meats, cheese, peas and beans, etc.; 3d, brain J 
feeders, represented by shell fishes, lean meats, active iislieSj^.J 
birds, etc.; and waste articles, or those containing littleT 
nutriment, but which are useful to modify and diliif« con-^, 
centrated food. Aa a general rule, that food is best an<|ifl 
moet economical which contains the proper proportion of j 
heaters and musclo-producers, but all of these classes of foo(' 
are needed, and every day ; varying, however, in proportions, 
according to age, circumstances and temperature. Thos 
who ar ignorant of dietetic laws provide nearly the s 
kind of food in summer as in winter, for the young and for 
the aged, for the active and the sedentary; and the result 
is seen in tlie prevalence of howel and liver complaints, 
gastric and typhoid fevers, dysenteries and dyspepsia. 
The great secret in the preparation of food that will pro- 
long life in good health is to adapt it to the mental c 
cular employments of those consuming it, and to provide al 
variety suited to the ages of the individuals and the si 
Divine wisdom has in nature provided an infinite varieq'J 
of articles adapted for food, but it requires some knowledg( 
of their constitueut parts, and a good deal of intelligence, toM 
select and properly prepare them. 



1. Grain as Food. 

Of grains, the moat extensively cultivated and most J 
generally used is 

Wheat. Of this the varieties are so numerous that th^ 
French Academy of Arts and Sciences has described ] 
less than four hundred. All of them, however, con- 
tain the elements which correspond with the requirements 
of the human system, though differiug in proportion and 
value, and it is possible to maintain life and health oa 
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w)ieat alone for an indefinite period, with good water and 
good air. The proper modes of prepariug wheat, and 
baking bread, will be considered subsequently. 

Ifye ia a valuable grain for persons predispoaetl to 
instipation, and with corn meal makes a nourishing 
,nd digestible bread, 
Indian-corn is a heating grain, and, abounding in oil, 
is more fattening than wheat. It ia a food peculiarly 
trell adapted to cold climates, and the meal when mixed 
■with rye, makes a wholesome and excellent bread. The 
"large hominy," or the grain divided into two or three 
parts, is suited to both the active and the sedentary, but is 
especially valuable food for laborers, because it contains 
much of the muscle-making elements. 

Oatmeal, though little used as food for man in this 

country, is a staple article of consumption in portions of 

Great Britain, particularly in the north of England, Scot- 

,]and and Ireland. In porridge, or cakes, it greatly pro- 

lotes muscular and mental activity. 

Jlice is oue of the most popular articles of food, and its 

nsumption is greater throughout the world than any 

other grain, except jierhaps wheat. It is, however, only 

capable of supporting life feebly, has less than half the 

tmuscle-feeding properties of wheat, and a fourtli of its 

lements for the brain and nerves. Its principal eompo- 

nt is starch, and it should be eaten in conjunction with 

and vegetables that contain no starch. 

2. TegetableB as Food. 
Of vegetables the most nutritious are beans, which 
iontain a large proportion of casein. Like cheese, they 
! therefore less easily digested tlian the cereals, but are 
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■well adapted to active people whose digestive powers are j 
strong. Two pounds of beans will do more muscular work j 
than three ponnda of wheat, and more brain work than j 
three and one-half pounds. But, as they contain less by | 
twenty per cent, of the requisite amount of heaters, they * 
are appropriately eaten with fat pork or some other heat- \ 
making food. 

Peas, wliieh contain nearly the same elements as bee 
and in similar proportions, are more easily digested, and J 
require to be eaten with potatoes, and such heaters as pork, j 
butter, or fat meats. 

Potatoes, parsnips, (umipe, carrots and green vegetabUa I 
generally contain some nutritive elements, but with such J 
an amount of water and waste, that the capacity of the I 
human stomach ia insufGcient to hold tlie supply necessary i 
to keep the body in good condition. Eat«u, however, with I 
lean meats or otiier concentrated food, tlicy perform a 
useful office in distending the stomach, and facilitating I 
digestion. 

3. Animals as Food. 

The fiesh of animals, fat and lean together, like a graia J 
of wheat, contains every one of the elements that compose 1 
the human system, but not in the same projrartions. 

The difference in the nutritive properties of five J 
articles of animal food, in common uae, is set forth in the ] 
following table. In one hundred parts are — 



Veal 5 

Beef 5.0 

Mutton 3.5 

Lamb 3.5 
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It will be perceived that pork contains five times as 
much of the food for heat as of the food for muscles and 
tissues, and is therefore the best for cold weather, while 
veal is better suited to warm weather. In lean beefsteak, 
the muscle-making principles predominate, and consequently 
butter or potatoes, rice or Indian corn should accompany 
it, while with fat pork we require beans, peas, etc. Pork 
and beans contain the muscle and vital elements as well as 
the heaters, and are exceedingly wholesome diet for those 
who are active and exposed to the cold, while they are stupe- 
fying to the sedentary, and tend to produce inflammatory 
diseases or congestion if eaten in hot weather. 

Fishes are found to contain, when chemically analyzed, 
about the same muscle-making elements as are found in 
lean beef and mutton, with a larger proportion of phos- 
phorus or food for the brain. The active kinds of fish, as 
trout, pickerel, and shad, are more valuable as food than 
the common white fish, like cod and haddock. Containing 
a large proportion of phosphorus, or the vital element, they 
are especially suited to students and sedentary men, though 
fish pickelled in brine are more suitable for laboring men 
than others. 

CkicJcens or poultry are not equal to fishes as a food 
for the studious, but they contain more of the muscle- 
making and heat-producing elements than beef or veal. 
This is especially true of the legs of a chicken or turkey, 
which are far superior to the breast as a valuable food. 
The breast is white, dry, and somewhat insipid, while the 
muscles that move the legs are dark, juicy and have a 
rich flavor. In birds which live on the wing, it is other- 
wise. Their breasts are rich in muscle-making and vital 
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the thighs and side bones is 



elements, while the meat ( 
poor and dry, 

Oi/stere are unsatisfactory food for laborers, but will do 
very well for the sedentary, and to sup on. They contain 
but twelve and a half per cent, of solid matter, " in which 
are included fibrin, albumen, gelatine, mucus and osma- 

I j»me." 

I 4. Food Makee the Man. 

F It 18 unnecessary to pui-sue the analysis further, for 
"every moving thing that livetli shall be meat" for those 
who know how to appropriate it. Everything that has life 
(tan be used to sustain life in man, and some think that 
somewhere in the store-house of nature there is a remedy 
for every ill the flesh is heir to. It is believed by some emi- 
nent thinkers, that even mental and nervous power can be 
greatly increased by the use of proper food. This, if true, 
is one of the most important applications of science to 
dietetics ever made. If true, the cook and the caterer are 
as important ^ents in a scientific system of education as 
the schoolmaster, the one furnishing the brain with power 
to work, and the other training it to do work. Let any man 
observe his feelings and mental capacities, says Dr. Bel- 
lows, the author of the " Philosophy of Eating," " after a 
breakfast of white bread and butter, or griddle cakes and 
syrup, or any other such carbonaceous articles of food, and 
I am sure he will find himself unablo to perform the same 
mental labor as he can on a breakfast of beefsteak, or Jish 
and potatoes, or unbolted broad and milk, or any other 
articles abounding in the phosphates. Brains can no more 
be made or worked without phosphorus than Egyptian 
bricks can be made without straw. "Why not then apply 
these plain laws to raising cliildren, and cultivating their 
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minds, as we do to the raising of wheat, and hens, and bees, 
land developing their properties and powers? 

"No man who understands his business would expect to 

raise wheat in soil in which is no nitrogen, lime, or plios- 
[ phorus, or make hens profitable on food contaiuing nu linie 
I for egg-ahells, or keep bees on a desolate island where no 
Iflowers could be found. Why, then, expect to develop 
I brains on white bread, griddle-cakes and doughnuts?" 

This is a theory that every one can test for himself, and 
I if found valuable and practical, its application is very ira- 
I portant, Is your hoy, says the doctor, fat and stupid, liaving 
either muscle nor brains? Feed him on lean meats, fish, 
l«atmeal eakes, beans, peas, and food in which phosphorus 
P aliounds. Is your son, on the contrary, mentally active, 
thin in body and pi-ecocious in intellect? He ia liable to 
dangerous diseases of the brain, and inflammations, and it 
will be well to confine his diet principally to cooling fruits 
and vegetablefi, with bread, milk, and articles containing 
etiirch and sugar. Is your daughter pale, feeble and unde- 
veloi>ed ? Do not feed her on white bread, sweet cakefl, 
puddings and confectionery, but give her lean meats, fish, 
milk, coarse bread and articles containing inm and phos- 
phorus. Is your grandfather fat, stupid and dozy, dis- 
posed to ait by the fire, saying nothing, and caring for 
nothing? Change his diet from fat beef aud pork, white 
bread and butter, buckwheat cakes and molasses, to fish, 
beefsteak, and potatoes. Is he, on the contrary, very rest- 
less and irritable? Let him eat of the fattest meats, and of 
butter, sugar, and molassea as much as he desires. Do you 
expect to siwnd the day in study or mental exercise? Take 
a breakfast of beefsteak, fish and potatoes, game, oatmeal 
or barley-cakes, or any other articles in which phosphorus 
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abound!^. Do yon intend to spend the day in hard out-of- 
door work in the cold? Eat fat and lean meals, beans 
and corn bread. Do you wish to feel badly and bo pre- 
disposed to fevers and inflammatory diseases ? Eat in 
summer what you found wholesome in winter — pork and 
beans for breakfast, a side of pork for dinner, and have 
y your vegetables cooked swimming in fat. 

I As a fiirther corollary from the principles set forth, it 
ftiay be stated that everything designed for food is whole- 
some under some circumstances, and unwholesome under 
other circumstances. Dr. Bellows forcibly remarks, "A 
rattlesnake, all but the head, would make a delicious and 
wholesome meal to a man who was starving and could get 
nothing else, while the most delicate woodcock would be 
poison to a man prostrated with typhoid fever. That 
abstract question, then, so often asked, Is tliis or that kind 
of food wholesome? is consummate nonsense." 

I Seeping Lent. 

' In Catholic countries it is tlie practice to fast for a season 
in early spring, especially to abstain from eating meat, and 
the practice seems founded on a wise physiology. " If all 
persons for a nwnth in early spring," says Dr. Hall, " were 
to abstain from all meats whatsoever, as the spirit of the 
doctrine of Lent requires, it would add greatly to the 
health of communities by enabling the system to throw off 
the impurities of the body acquired by the hearty eating 
of winter, would cool off the heated blood, and thus destroy 
the germs of spring and summer diseases, and thus is it 
that the proper practice of the precepts of religion pro- 
motes not only the spiritual but the physical health of 
man. These are simple measures : they are practicable, cost 
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> mODey, and are available to all, and if Leeded in a 
K:Tatioual manner, death would be kept from many a dwell- 
ling, and life-time sorrows would be lightened in many 
I bosoms." 

Digestibility of Foods. 

With regard to tlie comparative digestibility of the 
I various articles that are usually used as food, the nearest 
F approach to accuracy which has hitherto been obtained was 
I made by Dr. Beaumont, who had an opportunity to witness 
[the operations of the stomach of a Canadian, which had 
I been deprived of its outer coating, and laid bare by a 
I mnsltet ball. He discovered that boiled riee, raw sweet- 
I apples, boiled sago, raw fresh eggs, boiled and fried trout, 
I barley broth, boiled tripe and broiled venison were the most 
Btible of all the common articles of diet. Next to 
I these were boiled tapioca, boiled beans, roasted or baked 
I potatoes, raw cabbage, fresh and raw oysters, hash, broiled 
-]iver, boiled and roasted turkey, roasted goose, broiled 
lamb, fricaseod chicken and boiled beef, which were digested 
in three hours or less. The most indigestible of all were 
f roasted and boiled pork, roasted wild ducks, fried heart, 
fried veal and fried beef, beef sonji, boiled cabbage aud 
I boiled salmon. Those required from four to live hours to 
I digest. It is proper, however, to state that the value of 
I articles as food does not depend altogether on their digest!- 
I bility, except for very feeble stomachs. The stomach 
I requires rest, it is true, but when it has notliing to do for 
I long intervals, it is apt to become restless and enfeebled. 

How and when to Eat. 

To derive full nourishment from the food M'hieh is taken 
into tlie body, it is as important to know how and when 
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to eat as what to eat. AH the medical authorities concur- 
in recommentling people to chew their food well, so as not 
to give the stomach the work which the teeth ought to 
perform. Eat slowly, they all say, and at regular hours. 
Never eat when very tired, or heated, or angry, or the 
food will probally ferment instead of digesting. Take a 
hearty but not a heavy dinner, and rest, if possible, at least 
half an hour after a hearty meal. Eat light suppers: 
nightmares are generally occasioned by eating, before gomg 
to bed, heavy food which presses steadily on the great 
veins of the body, arrests the flow of the blood, dams it up 
in the vessels of the brain, and a man having nightmare is 
mujh nearer death than most persons suppose. If he can- 
not arouse himself instantly, and escape from his imagin- 
ary peril, he will probably never awake. 

Physicians also concur in declaring that the quantity of 
food to be taken at a meal is even more important than its 
quality. Americans as a rule eat too much. Some one has 
said, "Our men are all gluttons, and our women are all 
slaves." A little food well assimilated, yields far more nutri- 
ment and vigor than quantities crudely digested. Lewia 
Cornarro, who brought himself by dissipation and gluttony 
to death's door, reversed his practice, and by limiting himself 
to twelve ounces of solid food per day, prolonged his life fin 
sixty-three years, dying at an advanced age. The lightest, 
and least of meat and drink, says Dr. Cheyne, " a man 
can be tolerably easy under, is the shortest and most infiilli- 
J»le means to preserve life, health, and serenity." 
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CHAPTER VIII. 

CHEAP LIVING AND ECONOMICAL FOOD. 

" No charitable societies have ever done so much good to the poor by 
the distribution of food, as thev could do by printing and putting into 
the hands of every family, a little tract containing practical lessons of 
economy in the art of living well and living cheap — an art that would 
prevent the waste of food, and lessen the expense of first purchases, and 
increase the nutritious qualities while it added immensely to the table 
enjoyment of every family." — Bobinson. 

Q[ MERICANS are reproached not only for being great 
/I eaters, but the most wasteful and extravagant con- 
A\ sumers of food on the face of the earth. The whole 
•^ system of American cookery is based upon a state 
of things that existed when food was so plentiful as to have 
scarcely any yioney value. When wheat could be purchased 
for less than fifty cents a bushel, and corn was burned for 
fuel, as it has been in some of the Western States, there 
could be little or no inducement to economize in their use. 
But where thousands are on the brink of starvation^ relying 
on public soup-houses for the means to sustain life, as has 
been the case in the Atlantic cities since the late financial 
panic, the wastC'of food becomes a crime against the well- 
being of society. How to get sufficient nourishment from 
food with the least expenditure of money, is therefore the 
question we propose to consider in this chapter. 
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The editor, in his " Opportunities for Industry," pub- 
lished some years ago, remarked ; " The cost of what are J 
absolute and actual necessaries of life is, in most countries, ] 
comparatively little — as is evidenced in cases wliere stern 1 
necessity affixes the bounds of possible expenditure. In J 
France, for instance, tliere are tens of thousands of peasants I 
and operatives whose daily earnings do not exceed ten J 
cents, and yet they continue to live gayly on that sum, ] 
As a consequence, in no other country has the art of cook- I 
cry made equal progress. In Paris an enterprising woman, 
Madame Robert, furnishes a dinner daily to six thousand 
workmen for two pence each, her bill of fare being c 
Bonp, a slice of bouilli (boiled beef), a piece of bread, i 
a glass of wine. In our Southern States, the fuod of the I 
chief laborers — the men who produce an exiwrt value of 
over two hundred millions of dollars per annum in cotton, ^ 
sugar, tobacco and rice — does not probably cost their pro- 
Tiders ten cents per day," 



"What may be done with ten cents a day, even in the I 

extravagant city of New York, was illustrated by Solon ' 
Robinson, in his famous story originally published in the 
New York Tribune of "A dime a day." He told how a 
woman with four children, whose daily income for some 
time was only ten cents, managed to provide subsistence 
for all without charity from any one. Kow this is the way 
bIic did 'it : she bought one cent's worth of corn meal, four I 
cents' worth of white beans, and paid three cents for a 
scraggy piece of salt pork, half fat and half lean. With 
the meal, she made three dumplings, an3 these, with the ] 
pork, beans and a pe]iper-pod given her, she put ijito a pot j 
containing plenty of water, for the pork was salt, and boiled I 
the whole for two hours. For breakfast the family ate one 
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Ibf thednmplinffi and each hiid a plate of sniip ; forrlimipr 
they ate half the meat, half the soup and one of the diinip- 
Hngs, leavinE; the '<ime illowance for siijtper. For a 
change, she bouglit five rents' worth of scrap pieces of h^aii 
if, which, with some jwtatoes and an onion and the meal 
rorked up into round balls of stiff dough, she made into 
Btew or chowder that sufficed for the day. There are 
insanda placed in similar circumstances who, not knowing 
3e a sum so small, would have invested their ten 
cents in some cheap poison and swallowed it. Some 
years ago a Yankee philosojiher of the school of Diogenes, 
M. Thoreaii, endeavored to ascertaiu by actual experiment 
how cheaply a man could live, and his experience is re- 
corded in a volume entitled " Walden, or Life in the 
"Woods." For eight mouths hia food cost him in money 
twenty-seven cents a week ; and for two years it consisted 
of rye and Indian meal (witlioiit yeast), potatoes, rice, a 
very little salt pork, and molasses; and his drink was 
water. He says, "a man may use as simple diet as the 
animals, and yet retain health and strengtli." 



From experiments made some years ago, in five prisons 
in Scotland, where the habits of the prisoners were about 
alike, it was found that to supply the waste of the human 
system when not in active exercise, aliout four ounces of 
muscle-making and thirteen ounces of heat or fat-prnducing 
food were required daily ; and that a leaser supply was 
insufficient to restore the waste of tlie tissues, anil that the 
body consequently diminished in weight. About the same 
proportion is observed in the rations provided for soldiers 
by governments whose officers study the laws of dietetics, 
Xow, assuming this to be the amount of nutriment daily 
uuired, we need only analyze the vntious articles of food 
11 
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and select tliose containing the requisite elements that coat i 
the least. In other words, we ueetl eat only one and three- 1 
qnarter pounds of cracked wheat or uubollod flour dailj^l 
or one and a half pounds of maize and Southerr 
mixed, a ponnd of beans or peas and rice, two pounds of! 
barley, or two ponnds of oatmeal and one of buckwheat I 
or three pounds of beef of average fatness, or about tea. 
pounds of potatoes or sixteen pounds of tnrnips, cnrrola 
and parsnijis. A hill of fare consisting of one pound of I 
roast beef, one pound potatoes, one pound unbolted bread, 1 
one pound milk, and one pound apples, will contain tli^l 
same quantity of muscle-making and heat-producing ele. 
ments. The combinations by which the same end may b 
obtained are almost unlimited; but where cost alone is I 
cfmsidered, the simplest and chca]>ost articles must beJ 
selected. Less than two pounds of unbolted flour, or bcansJ 
or peas or Indian corn, are all a man need purchase andl 
consume daily, to supply the waste of his system in ordi- J 
nary circumstances. This statement furnishes a key to I 
about all that can be said respecting economy in food. 

Soyer's Cheap Soups. 

Soyer, in his "Culinary Campaign," has given recipes 1 
for making palatable soups which he says will not cosfel 
more than o. cent a quart in London. His directions for I 
two of them are as follows ; 

No. 1. Take two ounces of drippings; quarter of a ' 
pound of solid meat, at four pence a pound, cut into pieces 
one inch sqnare; quarter pound of onions, sliced thin; 
quai'ter pound of turnips (the peel will do, or one whole 
one cut into small slices); two ounces leeks — green top8' 
will do — sliced thin ; three ounces of celery ; three quar- 
ters of a pound of oiranion flour ; half a pound of peari 
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Ivbapley, or one pound of Scotch ; three ouncesof salt; quar- 
ter of an ounce of brown sugar; two gallons of water. I 
first put two oiinnes of dripping into a saucepan, capable 
of holding two gallons of water, with a quarter of a pound 
of leg-beef without bones, cut into square pieces of about 
an inch ; aud two middling-sized onions, peeled and eliced ; 
I then set the saucepan over a coal fire, and stir the cou- 
tenta around for a few minutes with a wooden (or iron) 
Bpoon until fried lightly brown. I had then, ready-washed, 
the peelings of two turnips, fifteen green leaves or tops of 
celery, and the green part of two leeks (the whole of which, 
I must observe, are always thrown away). Having cut 
the above vegetables into small pieces, I threw them into a 
saucepan with thfe other ingredients, stirring them occasion- 
ally over the fire for another ten minutes ; then added one 
quart of cold water, and three-quarters of a pound of com- 
mon flour, and half apound of pearl barley, mixingali well 
together ; I then added seven quarts of hot water, seasoned 
with three ounces of salt, and a quarter of an ounce of 
brown sugar, stirred occasionally until boiling, and allowed 
it to simmer very gently for three hours; at the end of which 
time I found the barley perfectly tender. The above soup 
Jias l)een tasted by numerous noblemen, members of Par- 
liament, and several ladies, who have lately visited my 
Ititchen department, and who have considered it very good 
and nourishing. 

The soup will keep several days when made as above 
described; but I must observe, not to keep it in a deep 
pan, but witliin a flat vessel, where the air could act freely 
upon it. Stir it now and then until nearly cold, or other- 
wise the next day it will be in a state of fermentation. 
This does not denote the weakness of the soup, because the 
il exists with the strongest of stock, or sauce, if not 
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stiire*!, or confined in a warm place — a fact known to every ' 
first-rate eook. The expeoees may corae to three farthings J 
j>er (piart in London ; but as almost everything can be had 1 
at less cost in the country, the price of the soup ■will be J 
etiil more reduced. In that case, a little additional meat ] 
might be used. By giving with this a small portion of 
bread or biscuit, better support would be given to the poor , 
at a trifling cost ; and no one, it is to be hoped, hereafter, 
would hear of the dreadful calamity of starvation. 

No. 2. Same Qm(.-— Quarter of a pound of beef, cut info I 
pieces one inch square ; two ounces of dripping, or melted , 
Buet; quarter of a pound of turnips, or carrots, cut into i 
fragments half an inch square; four drops of essence; one 
and a half pounds of maize flour; three ounces of salt; 
quarter ounce of brown sugar; one teaspoonful of black i 
pepper, ground fine. Take two ounces of either drippings j 
American lard, or snot, to which add the tnniips or carrots; ] 
fry for ten minutes; add one quart of cold water, and the | 
meal, well mixing, and moisten by degrees with seven J 
quarts of hot water ; boil five hours, and season with three I 
oimces of salt, one quarter ounce of brown sugar, one tea^ ] 
spoonful of black pepper, two {irops of essence of garlic^. I 
one cf7-op of essence of mint, a little celery; stir quickly, 
and serve directly. 

By adding a pound of potatoes to this, a superior soup I 
will be tne result. 



Grits, or CrnBhed Wheat. 

Wheat has been analyzed and found to contain, as we | 
have already remarked, all the elements that compose the j 
human system, and in such proportions, that life and I 
health can be continued on wheat alone for an indefinite i 
period, with good water and good air. Ground or crushed i 
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into what are called grits, but unbolted, it forms a very 
valuable, cheap and palatable food. All tlie ibod for 
muscle or brain that is in wheat is found in the outer layer 
or crust and in the germ or " chit," the centre, which fur- 
nishes superfine Hour, being simply starch. Tina flour or 
btarcb now constitutes the principal food of childreji, while 
the outer coat or brau is fed to animals, or, in the language 
of Dr. Bellows, " So perfectly ignorant are people gen- 
erally of the laws of nature, that they give to their pigs 
the food which their children need to develop muscle and 
brain, and give their children what tlieir pigs need to 
develop fat." 

Cruslied white wheat is now made, by a superior pro- 
ves, at the "Atlantic Mills " in Brooklyn, so that it can be 
cooked in half an hour, and used in every way that rice, 
uatmeal, barley, tapioca, sago or any similar article can be 
used. Boiled and eateii with milk and sugar, it is very 
palatable, and when cold, sliced and fried, it is au excel- 
lent dish. 

Beans and Peas. 

Of these the venerable agricultural pliilosopher before 1 
quoted remarks: I 

Every family should eat beans and peas, because of all | 
, articles they afford the most nutriment for the least money. 

One [Mtund of cheap meat, say at ten eenfs, and one 
pound of split peas, say five cents, will give a fuller dinner ' 
to a family than a dollar expended for beefsteak and white 
bread. This is a kind of economy that should be known 
and rigidly practised. 

One bushel of white beans will feed more laboring n 
than eight bushels of potatoes. The beans will coat two I 
dollars, potatoes six. 
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bread ; its natural sweetness makes sugar or molasses un- 
necessary ; while the sweet milk answers all the purpose 
of soda or cream of tartar. 

I A Receipt for Indian Pudding. 

r Three and a half pounds of corn (Indian) meal and a 
handful of salt, one teaspoonful or not, we would prefer 
Bot, of carbonate of soda. Mix well, and pour over it a 
sufiiL'ieut amount of boiling water to soften the whole, then 
pour on a quart of cold water; sprinkle over it tliree- 

I quarters of a pound of dry flour, and stir it well. Divide 
into five puddings; put each into a fioured cloth, tie tight, 
put in boiling water, and boil three hours; eat it hot, or 
cold, or fried. It is said that this will give a family of 
twelve persons two hearty meals, at a cost of twenty-five 
oente. It is eaten with syrup. 

How to Cook Hominy. 
By hominy is meant grains of white com from which the 
. hnll and chit, or eye, have been removed, leaving the grains 
almost whole, Solon Robinson says, that not one person 
in a hundred knows how to cook hominy, and gives tliis as 
the proper way, which he learned in the land where " hog 
and hominy " are understood. 

Wash sliglitly in cold water, and soak twelve hours in 
tepid, soft water ; then boil slowly from three to six hours 
in same water, with plenty more axlded from time to time, 
' with great care to prevent burning. Don't salt while cook- 
ing, as that or hard water will harden the corn ; so it will 
peas or beans, green or dry, and rice also. 

When done, add butter and salt ; or a better way is to 

I' let each one season to suit the taste. It may be eaten with 

meat, in lieu of vegetables, or with milk, sugar, or syrup. 
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9t is good, hot or cold, and the more frequently it is warmed 
over ; it is like the old-fashioned pot of 

" Bean porridge hoi, or bean porridge cold. 
Bean porridge best at nine days old." 

So Iri hominy. It is good always, and very wholesome, 
I - , luid, like tomatoes, only requires to be eatea ouce or twice 
h^^Kp fix the taste in its favor. 

^^B Sice and Lentils. 

^^^B Two-fifths of the hnmiin fiimily it has been calculated 
^^Bbake rice their i)rincipal article of food, but like snperHne 
flour, it is almost entirely starch, and therefore for mental 
or muscular strength it is one of the poorest of the common 
articles of nutritive food, and those who live exclusively 
upon it are generally weak and effeminate. It is useful, 
however, to eat with meat, or in case of sickness, where lit- 

»tle sustenance is required, and when pro^ierly prepared, it 
in very palatable. 
' Rice may be boiled in various ways, or rather with sev- 
eral ingredients. In Italy tliey boil it with ham, sausage, 
and sometimes Parmesan cheese, and it may be made into 
cakes, cro<iuettes, fritters, or into pudding. The following 
^^^H8 a recipe 

^^P To Make a Rice Pudding Without Eggs. 

"Wash a half pound of rice, and put it in a broad shallow 
tin pan holding four quarts, with a large teaeupful of sugar 
and a half teaspoonful of salt. Fill the pan up m'th milk, 
fresh from the cow is best, and set in the oven or stove to 
bake, stirring it occasionally, and trying the rice. When 

e latter is soft, and begins to thicken the milk, the pud- 
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(Jing is done. If it boils too long, or there is too mucli rice 1 
in it, it will be too tbick to be good. 

Lentils are not much known in America, but in the East. J 
they are used largely in connection with rice, supplying the! 
muscle-making elements in which rice is deficient. Pro- 1 
fessor Blot pronounces them an excellent vegetable, andJ 
says they are prepared like dry beans in every way. Manjrl 
persons think them much dearer than beans or peas, not! 
knowing that they swell three or four times their eizel 
■when soaked in water before cooking them. A pur&e of I 
lentils is excellent with almost every kind of meat, and it.l 
also makes a good soup. 

A good Slipper or dinner may be liad from a bowl of 

Farmer's Rice. 
Take a r[uart of milk, and put it on to boil in a pot of I 
sufficient size. Mix two eggs thoroughly in a pint of flour^l 
and when the milk has begun to boil, sprinkle this into 1 
the milk, and stir constantly. When well boiled, transfer J 
to a deep dish, and make it very sweet with brown sugar. J 
Gnite some nutmeg over the surface. 

A Flmn Pudding for the Million. 

Soyer gives the following receipt for a pudding, which^J 
he says, will cost only sixteen pence to make one larga.l 
enough to supply ten or twelve peopJe. 

Put in a basin a poimd of flour, half a pound of stoned J 
raisins, ditto of currants, ditto of chopped suet, two table- 
spoonfuls of treacle, and half a pint of water. Mis all well,, J 
put in a cloth or mould, and boil from four and a half to"! 
five hours. For sauce, take melted butter, sugar, and juicefl 
of lemon, if handy. A little spice, or a few drops of any I 
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:;e, or k-moii peel chopped, ami a little brandy or rum 
will be an improvement. 



Oatmeal. 

Oatmeal is especially rich in food for muscles and brains, 
and this may explain the reason of the fact that Scotchmen, 
who are raised principally on oatmeal porridge and oat- 
meal cakes, are remarkable for mental and physical activity. 
It is said to contain the most material for bard work of any 
known grain, while, at the same time, it is about the cheap- 
est of foods. In the form of cakes, Oatmeal, it is claimed, 
is as good as buckwheat, and in the form of porridge it is 
especially healthy for children. 

The beat way to make porridge is to mix the oatmeal 
with warm water; strain the batter, pour it into a farina- 
boiler (a tin utensil enclosed in a larger one, with space be- 
tween the two for boiling water), and then leave it on the 
fire for an hour and a half. It needs no stirring, and will 

found cooked to a perfect jelly, fri;e from lumps. 



Economical Meats. 

Wlien the best beefsteak is selling at twenty cents a 
pound, the butchers are glad to sell tlie "rein" piece at 
eight or ten cents a pound. It has no bone or fat, and 
three pounds of it for twenty-five cents will make soup 
enough for a fiimily of eight or ten persona two days, be- 
sides furnishing enough meat for a dinner. 

Of all the parts of corned beef, that is the most nutritious 
and dieapest which is callfKl the round, for it has neither 
bone nor gristle, nor waste fat worth naming. Both in the 
purchase of meat and fish, persous are generally falsely 
economical in choosing an article with bone in it, at two or 



B^three cents a pound less thuu a piece which has a 
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purcliose porgies, blue fish, flounders, and the like, at six 
or eight cents a ponml, instead of halibut at twelve cents 
(wholosale), but the halibut is the cheapest, and also the 
safest, where there are children. 

Beef Stew. 

A very economical and most savory and deliciouB dish, 
Bays some one, can be made with two or tliree pounds ot 
chuck stfiak (a cheap kind of beef), which infinitely sur- 
passes the tasteless, insipid, eating-house stufi^, called beef 
d la mode. Cut the stuak into |)ieces two inches square; 
put them into a saucepan, with a large breakfast cup of cold 
water; put it on the fire; as soon as it boils up, stand it 
on the hole to simmer, for two hours, until perfectly 
tender. Whilesimmering, putin, tiedup withabitof thread 
or cotton, a bunch of herbs, conijiosed of knotted marjoram, 
winter savory, and a little thyme; take this out just before 
the dish is served. Of course the stew must be occafiionally 
shaken, aa all others are ; the more fat there is, the better is ] 
the stew. This dish is of Italian origin, and in that coun- 
try is eaten with plain boiled maccaroni and Parmesan I 
cheese, or with salad, and witli either is " a dainty dish to ] 
eet before a king." . 

A good and economical breakfast dish Is made of 

Pried Eaahers of Bacon and Poaclied Eggs. 
Cnt the bacon into thin slices ; trim and cut off the rind, j 
Put it into a cold frying-pan — that is to say, do not place I 
the pan on the fire before the bacon is in it. Turn ^t two ' 
or three times, and dish it on a very hot dish. Poach the 
eggs, and slip them on to the bacon without breaking the 
yolks, and serve quickly. Time, three or four minutes. 
Allow six e^s for tJirec persons. ^ 
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I An excellent family dish, very savory, aud which can be 
jommeoded also fur its cheapness and economy, is 



EoaBted Ozheart StuETedi 

I Put the heart into warm water to soak for two hours ; 

Eaen wipe it well with a cloth, and, after cntting oft" the 
lobes, stuff the inside with a highly seasoned forcemeat, 
made, for instance, from six ounces of bread crninbs, two 
eggs, two ounces of ham or lean bacon, quarter of a pound 
of auet, the rind of half a lemon, one teaspoonful of minced 
parsley, one teaspoonful of minced sweet herbs, salt, cayenne, 
and mace to taste. Fasten this stuffing in with a needle 
and coarse thread ; tie the heart up in buttered paper, and 
set it before a good fire, being very particular to keep it 
well basted, or it will eat dry, there being but very little 
of its own fat. Two or three minutes before serving, re- 
move the paper, bast« well, and serve with good gravy, and 
red-currant jelly or melted butter. If the heart is very 
lai^, it will reqnire two hours, and covered with a caul, 
may be baked as well as roasted. Cost of heart, twenty 
cents, and sufficient for six or eiglit persona. Seasonable 
all the year. 



m 



A Genuine Pepper Pot. 
This soup, ■which is of West Indian origin, should be 
lade in an earthen pot, whicli always remains by the side 
of the fire, where the contents simmer, but do not boil. 
Thtse should consist of an eqnal admixture of fish, flesh, 
fowl, and vegetables, seasoned with chilli, or Cayenne pep- 
per and salt, the only attention it requires being occasional 
skimming, and the addition of a little wat«r when it gets 
too dry. As it should at all times be simmering by the 
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fire, a good meal is always ready for any gnest that may j 
chance to come uninvited. 

A Scotch proverb says, They hae need o' a canny cook 1 
wha hae but ae egg to their dinner. 

Cold Meat Cookery. 
This is a field that offers many resources for economical I 
living to those that understand the art of thrifty house- I 
keeping. In the opinion of most American honsekeeiwrs, . 
roaat or boiled meat left over is good for nothing except to \ 
be eaten cold or thrown to the dogs. A few of them know | 
that it can be made into a plain hash, but this is the ex- 
treme limit of their knowledge in this particular. Those 
who would learn what savorj' dishes can be made of cold 
roast or boiled beef, mutton, veal, and poultry, should con- 
sult Mrs. Becton's " Englishwoman's Cookery Book." No. i 
other work that we know of is so complete in its directions I 
for cooking cold meats, and with its aid a thrifty house- \ 
keeper, who could secure from her more ignorant or lavish 
neighbors a supply of cold meats at a small expense, could 
support a family of three or four persons for a trifle per day. 

What can be done with cold roast beeff It can be broiled J 
with mushroom or oyster sauce ; it can be made into beef J 
fritters, beef rissoles, beef rolls, into hashed heef, minced I 
beef, potted beef, and beef ragout. Cut into slices, and I 
with some herbs and vegetables and mashed potatoes, it J 
can be baked into a pie. Cold boiled beef, fried in a littlej 
butter, and covered with fried greens, constitutes the hered—B 
itary English dish known as " bubble and squeak." Cold-i 
imdion can be broiled, and with tomato sauce, makes 
excellent dish, if served hot. Cold mutton may be madsl 
iuto very fair pies, if well seasoned, and mixed with a few"! 
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nerbs, or it can be made into " hodge podge," " toad-in-tlie- 
hole," ragout, or baked minced mutton. Cold veal can be 
made into Scotch coUops, or veal cake, or pie, or fried pat- 
ties, or ragout, or rissoles, or rolls, or minced with vege- 
tables or maccaroni. Cold poultry can be made into French 
chicken cutlets, chicken salad, curried fowl, hashed, fricas- 
seed, fried, minced, into a ragout of fowl, or fowl saut^ 
with peas, or croquettes. Even cold pork may be cut into 
hice-sized cutlets, put into a stew-pan with butter, and 
chopped onions, and fried, and when properly seasoned, 
will make a savory and economical dish. 

Soyer's Thirty Eeceipts in One. 

Put a pound of the crumbs of bread to soak in cold water, 
or better, in milk ; take the same quantity of any kind of 
boiled or roasted meat, a little fat, which chop in dice rather 
fine ; press the water out of the bread ; put in the pan two 
ounces of butter, lard, or dripping, with two teaspoonfuls 
of chopped onions ; fiy two minutes ; add the bread ; stir 
with a wooden spoon until rather dry; then add the meat; 
season with a teaspoonful of salt, half of pepper, a little 
grated nutmeg, if handy ; stir till quite hot ; then add two 
eggs, one at a time; mix very quick, and pour on dish to 
cool. Then roll it into the shape of small eggs, then in 
flour; egg them and bread crumb; fry a nice yellow 
color, and serve plain, or with any sauce you may fancy. 

Anything eatable, the remains of meat, poultry, game, 
or fish, may be used up in this way. 

While considering the subject of economy in food, we 
may as well here allude to one or two other points ; as, for 
instance, 
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Coffee SabBtitutes. 

French cooks, who are celebrated for making good cofFe^ \ 
mix three or four different kinds, and recommend as a good I 
proportion, to add to one pound of Java about four ounces 
of Mocha and four ounces of one or two other kinds. It is I 
said that from three parts of Rio, with two parts of Old J 
Government Java, a coffee can be made quite as good, if I 
not superior, to that made of Java alone. 

Wheat coj?ee, made of a mixture of eight quarts of wheat 
to one pound of real coffee, is said to afford a beverage quite 
as agreeable as the nnaduiterated Bio, besides being much 
more wholesome. It is probably known to many that a . 
very large per cent, of the ground coffee sold at the stores i 
is common field peas roasted and groond with genuine cof- 
fee. There are hundreds of thousands of bushels of peas 
annually used for that purpose. Those who are in the I 
habit of purchasing ground coffee can do bettor to buy their I 
owu peas, burn and grind them, and mix to suit themselves. | 



Sturgeon Teal Cutlets. 
There are few persona so poor that they will consent to eat j 
Bti'i^eon, yet this fish, if pro^ierly cooked, affords it is s 
a luxurious meal. Get a few slices, moilerately thick, says | 
Mather, put them in a pot or pan of water, and parboil J 
them to get rid of the oil ; then roll in crumbs of cracker 1 
and egg, ji^t aa you would a veal cutlet, and fry. This I 
makes a veal cutlet that beats the original by far, and you 1 
are sure that it is full "six weeks old," as the butcher ] 
always certifies in regard to the veal 



CHEAP LIVING. 



I 



Vegetable Beefsteaks. 

Dr. Badliam, of England, tliiuks he has discovered a. 
large supply of excellent and cheap food in the mosses and 
fungi tliat grow upou trees. He says, "I have indeed 
gtioved wheii I reflected on tlie straitened condition of 
the poorer classer, to see pounds inimraerable of extempore 
beefsteaks growing on our oaks in the shape o^Jtstulina kepa~ 
tica — puff balls — which some of our friends have not in- 
aptly compared to sweetbread for the rich delicacy of their 
unassisted flavor. It varies in size from that of a small 
kidney to an irregular mass of many pounds weight. 
"When grilled, it is scarcely to be distinguished from broiled 
meat. No fungus yields a richer gravy. It is to be found 
in England, principally on the old oak trees, tliroughout 
the summer in great abundance. But we spurn the vege- 
table beefsteak, as we have spurned the horsesteak and the 
ass steak. And so the ignorant and poor are left hungering in 
ihe midit of plenty, ■praying against famine in the viUage 
ohurak, with plenty roliing in the woods and meadows rou/nd 
about the parish." 
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TiXUABLE SECEETS KNOWN TO GOOD COOKS. 



"Bad cooking 1b waste — waste of monej and Iosb of comfort. Whom 
God hm joined in matrimon/, ill-cooked joints and ill-boiled potatoes i 
Lave very often put aaunder." — Smilm. 

" There in a grent deal of good eating and drinking in seren handred \ 
a year, if people knew how to niatioge iL" — Macaulat. 

tRS. warren, in one of her works, relates an inter- 
jw she had with a friend, who expressed deep re- ! 
gret that she had not learned the art of cookery 
before she had married, and who wished that all 1 
the time she had wasted in illuminating texts of Scripture j 
had been spent in iUuminating instructions to promote house- \ 
hold comfoi-t. This suggestion stimulated her imaginatto 
and she saw, or fancied she saw, that very great benefit | 
might be derived both to mistresses and the "help" if 
handsomely printed cards were hung up in the kitchen, 
containing general directions for cooking meats, soups, fish, 
game, and poultry, for boiling vegetables and making 
jjastry, in a word, the points that constitute good cookery. 
The idea is a valuable one, and in our researches among the 
works of the masters of the art, we have Jiad in view the 
preparation of a code of standard rules, or what might he 
called FnmiUj Kiidien Maxims. 
150 
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How to Boil, Fry, Eoast, etc. 

All the essential operations in cookery are comprised in 
Baking, Boiling, Broiling, Frying, Roasting, Stew- 
ing, Simmering, and Seasoning; the rest are all faDcy, 
tliough the French have what they call Braising, in 
which they have a fire both above and under the braising- 
pan ; and sauttSiiig, which is frying in a very small quan- 
tity of butter or fat. 

In Baking meats or fish, it is important not only to 
keep the bottom of the pan covered with broth or water, 
but to place a piece of buttered paper over the object in the 
pan, which keeps the top moist and juicy, and acta as a. 
self-baster. Soyer recommends in using dishes for the 
oven, if of metal, that they may be made of galvanized 
iron, and to have separate ones for meat and fish. 

In Boiling meats it is the general practice to put all, 
whether fresh or salted, into nearly boiling water, and 
from those that are very salty, careful coolts tlirow off the 
first water, and fill up again with boiling water. But the 
modern theory ia, that fresh meat, if intended for soup, 
should be put into cold water, and if not intended for Boup, 
into boiling water ; and that salt moat should be put into 
warm, or, if very salt, into cold water, iu order that by ila 
slow cookiug the salt may be extracted. After the water 
has boiled up rapidly, the pot should be drawn back, and 
its contents allowed to simmer gently, Simmering is 
simply slow boiling. 

Always boil cabbages in two waters, and to prevent the 
disagreeable otlor which arises from boiling cabbages, cut 
the head iu half, and pour boiling water ou it before 
cooking. 
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la Ivjiliiig peas and potatoes do not IStfty them in wateTj;! 
nor allow tiieni to remain in water after they are done. 

In BitoiLi^iia, it is important to grease the bars of thol 
gridiron first, and have the fire brisk and clear. A layer] 
of coke or charcoal over a pretty strong fire is a good planJ 
There Is a great difference of opinion among professions 
cooks, whether in broiling a beefsteak it should be turneo 
only once, or often, but the -weight of authority is in favofl 
of frequent tnrning. Soyer says, "My plau is to turn itj 
often, and my reason Is, that, if turned but once, the albu-l 
men and fibrine of the meat get charred, and the heat tbrowM 
out the osmazome, or gra\'y, on the upper side, whicI^W 
when tnmed over, goes into the fire; by tnrning it often, 
80 as at first only to set the outside, the gravy goes into the 
centre, and it becomes eveidy done throughout. As regards 
the thickncM of the meat to be broiled, that depends on the 
intensity of the fire {throe-quarters of an inch is a good 
thickness for rump steak), but the quicker the better, and 
also the sooner it is eaten after taken from the fire thej 
better." 

f JIacbeth'e receipt for broiling a beefsteak is a very g 
one. 

" Wlien 'tifl done, 'twera well 
It 'twere done gwiot/y."] 

Broiling and roasting are essentially the same, thougW 
properly roasting is done before the fire and broiling ovecl 
the fire. 

Frying, as understood by profes.sional cooks, is to im-J 
merse tlie article in boiling grease; in other words, theyj 
take a pan, say six inches deep, nearly fill it with fat, ancEl 
when boiling, insert in tliis the article to be fried, so that i^ 
is completely covered with the fat. "Those articles to tol 
fried," says Soyer, " are generally those that have a coaUnf I 
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of materials {such as bread crumbs and batter), -which are 
quicklj carbonized, and thus form a crust, which prevents 
tlie grease penetrating, coneentrates the liquids, and pre- 
serves the 0avor of the article; the carbonization once 
effected, the fire should be immediately moderated, particu- 
larly if the article is large, in order that the interior may 
become properly solidified. All articles properly fried are 
generally much lilsed, as they are agreeable to the eye and 
afford a pleasing variety." 

American cooks, however, understand by frying what 
the French call sautdiug: that is, cooking an article in a 
Bhallow pan, with a small quantity of fat, one side at a time. 
The secret of doing this well consists in doing it quickly, 
to keep the gravy and succulence in the meat which a slow 
process would nullify, and is of course confined to small 
articles of food. 

It is important in flying that the pan be perfectly clean, 
that the oil or drippings be sweet and &esh, and that the 
fat be boiling before the meat or fish is put into it. A 
good way to test the heat of your fat is to throw a little bit 
of bread into the pan : if it fries crisp, the fat is of the right 
heat ; if it burns the bread, it ia too hot. When the articles 
are done, care must be taken to drain all the fat from them 
most thoroughly. 

The grand point in frying is to get the boiling fiit to 
8eke (he article fried, i. e., to form a brown crust all over 
its surface at the very instant of immersion. The seising 
cannot take place unless the fat has been over a sharp fire 
a sufficient time. When once the seizing is properly 
effected, the pan may be raised or withdrawn a little, to let 
the article cook through without burning outside. Articles 
properly fried are not greasy, while badly fried things are 
the reverse. A well-fried fish ivill hardly soil a ua[)kin ; 
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potatoes properly fried may be eatea like a biscuit, withoi^ 
soiling the fingers. 

Careful cooks save tbeir fiying fat and use it repeatedly^! 
keeping that used for meats and fish iu separate jars. 
Economical cooks seldom buy fat; generally there ia 
enough left from skimming broth, sauces and gravies for 
every purpose. When they do make it, they use beef suel^ 
the part around the kidneys, or any kind of iat, raw or 
cooked, chop it fine, boil for fifteen minutes, skim well, 
strain, and put in stone jars. This fat, for frying, it 
claimed, is better than lard, and it does not fly over the pj 
like lard. 

In ROASTING meats, slow roasting, like slow boiling, 
the best. The more meat is basted, the less time it will 
require to roast. Wheu the meat is half done, the fire 
should be stirred to burn brightly and clearly for browning. 
Nearly all the writers on Cookery think fifteen minutes for 
each pound is a proper time to allow in roasting, but a great- 
deal depends upon the nature of the fire and the meat. A. 
good cook will bo particular to place a pan so as to eai 
the dripping. [See the English method of roasting beef, 
next cliapter.] 

Vealj fowls and rabbits, wheu roasted, should always be' 
covered with bacon fat, and then be well floured befoi 
putting to the fire ; by so doing, all the juices of the meair] 
or poultry are kept iu, and it does not become dry. On* 
of tlie secrets of the excellence of French cookery is, to cat' 
up shreds of bacon and tie them around the article to 
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In STEWING, It is necessary to have a moderate fire, and 
as even as possible. A brisk fire causes the steam to evap- 
orate, and this steam is the flavor of the article stewed. 
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)yer says stewing should be done slowly, tlie pan partly 
incovered and frequently skimmed. 

In SEASosrSG, the senses of tasting and smelling must 

be employed, and the art consists in so proportioning the 

flavors, that no one may predominate or be tastttl more 

than another. Consult, in seasoning, the tastes of those for 

whom you cook rather than your own. Be moderate in 

the use of salt, for it is easy to add salt to a dish which is 

too fresh, but if onee made too salt it cannot be remedied. 

Beef and mutton are best when rather underdone, but 

irk, veal, poultry, beef's tongue, tripe, and young meats 

■nerally, must be thoroughly well cooked. Vegetables, 

when not sufficiently cooked, are exceedingly unwholesome 

and indigestible. 

Wash greens carefully, first in warm water, tc remove dirt 
,nd insects, and then plunge them into cold water, which 
ill immediately restore their crispness. Mrs. Warren 
itonlshed her cook by doing this. 

For all vegetables have pl^nt>/ of boiVmg water and salt. 
lie them boil up very quickly. Take all greens out of 
water the instant they are done. Mash all vegetables 
"ith a wooden spoon. 



In addition to some of the foregoing, the Illuminated 
S'amily Kitchen Monitor should contain the following 
Mints of 



Good Advice to Hirsd Oooks. 

' 1. Aceustomyourself to look upon your business as akin 
to a profession. The kitehen is a family laboratory, and a 
good cook should be a chemist. Read all the best books 
ou the art of Cookery, select and adopt what seems tu you 
x)d in each, and especially study " Hume Comforts." 
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% CleanliQCss, not only in the kitchen uteusils, but in I 
your dress and person, is the first leason in cookery.iB 
Dough-boards and rolling-pins should be well scoured taf 
hot water, but no soap, or sand or stone duat of any kinds 
should be used. Do not allow food to become cold in anyf 
metal vessel, especially no liquid food, in auy brass or copii^l 
pot or pan, after it is cooked, or it may absorb rust andfl 
poison the family. Do not clean bottles with lead shot for 
the same reason. 

3. A good cook regards the appearance as well as the.l 
quahty of the dishes she sends to the table. A beefsteak ff 
trimmed oval, surrounded by nicely browned fried potatOE 
and garnished with parsley, is really more digestible i 
well as sightly than a rough, scraggy steak dished witlioutfl 
regard to appearance. Veal cutlets should bo cut round^J 
about three inches in diameter, and done very quickly. 

4. Not only should meals,etc., look well on the table, but I 
they should be hot. Nothing can be more repugnant to thfi'l 
taste than lukewarm soup or meat, while fish is made utterly] 
worthless by being allowed to become cool. 

5. Punctuality in having meals at the appointed hours | 
is a sterling virtue. Having things ready that can be pre- J 
pared lieforehand prevents hurry and secures punctuality, 1 
Ey stuffing a fowl overnight (except in very hot weather), • 
and trussing it, not only can it be put to the fire at a 
ute's notice, but the flavor of the stuffing will have time tO'J 
penetrate to the flesh. 

6. Guard against unnecessary waste. good cook has I 
very few waste articles. The clippings and trimmings of I 
fresh meat will make soujis and gravies ; the fat can 1)6 | 
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ioelted for dripping, winch will e 



! lard in frying ; the 
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bones can be made into soups and gravy ; the bacon iat will 
oame useful in pastry, while pieces of stale bread can be 
le into excellent puddings. 

7. Before cooking meat or vegetables, a good cook under- 
Lnds what kind of fire is required, and prepares accord- 
ingly. Half an hour before broiling a steak stir up the 
fire, clear away the ashes, rake out all dead cinders from 
bottom, and secure a good, clear fire for the gridiron. 



■S. Provide yourself with serviceable cooking aprons, 
le with biba. These will save your gown, and keep 
you neat and clean. Have tlicm made large enough, so as 
to nearly meet behind. 

9. Do not scrub the inside of your frying-pans, as after 
this operation any preparation fried, is liable to catch or 
burn to the pan. If the pan has become black inside, rub 
it with a hard crust of bread aud wash in hot water, mixed 
with a little soda, 

10. Few cooks make really good, quick bi.scnJt. The 
common fault is to use soda too freely, and to "guess at" 
the quantities instead of measuring them. 



^P To Neutralize the Acid in Fniits. 

A lai^ quantity of the free acid which exists in rhubarb, 
gooseberries, currants, and other fruits, may be judiciously 
corrected by the use of a small quantity of carbonate of soda, 
without the least affecting their flavor. To an ordinary 
sized pie or pudding take as much soda as, piled up, will 
nver a shilling, or even twice such quantity, if the fruit be 
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very sour. If this little hint is attended to, many a stom- J 
ach-ache will be prevented and a vast quantity of sui 
saved, because, wheu the acid is neutralized by the soda, HM 
will not require so much sugar to reuder the pie sweet. 



There is a French motto, Ne touches pas a la brocht 
, Do not touch the spit; which probably means " Leave 
making of cookery books to cooks." We concede the " 
dom of the advice, and do not propose to tnuch the spit;1 
but in our researches amoug the writings of these learned 
professors, we have discovered some things which promise 
to improve the methods of preparing common articles, as 
practised in American and English households; and so 
great is the need of improvement, that it would be rank 
injustice to withhold them. First, 



How to Make Good Family Bread. 



The books abound in directions for making bread, and 
all the authors agree that good flour, and good yeast, and 
plenty of kneading, are essential ; yet probably nothing 
was ever published on the subject so comprehensiv*^ 
minute, and practical as the following directions, taken 
from Marion Harland's new work on Common 
the Household, published by Charles Scribner's Suns, Ni 
York. She says: 

[Chiefest among the conditions to good bread, I plj 
good "family" flour — dry, elastic, and odorless. "Next 
importiince to the quality of the flour is that of the 
This should be light in color and lively, eflTervescing 
easily when shaken, and emitting an odor like weak am- 
monia. If dull or sour, it is bad. In cities it is easiest, 
purha]>s cheapest, to buy yoast from a brewcrj- or bakcr/fi 
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Kercising your diacrimmatioa as to quality. Unless you 
can satisfy yourself in this respect, you had better make 
your own from the following recei^Jt for 

»Hop Yeast. 
Four large potatoes, or six small. 
Two quarts cold water. 

Double handful hops, tied in a coarse muslin bag. 
Four tablespoonf'uls flour. 

»Two tablespoon fuls white sugar. 
Peel the potatoes, and put them, with the hop-bag, into a 
saucepan containing two quarts cold water. Cover and 
boil until the potatoes break and fall apart. Take tlieau 
out with a perforated skimmer, leaving the water still boil- 
ing, mash them tine with a potato-beetle, and work in the 
flour and sugar. Moisten this gradually with the boiling 
hop tea, stirring it to a smooth paste. When all the tea 
has been mixed in, set it a.side to cool. While still warm, 
add four tablespoon fuls of lively yeast, and turn all into a 
large open vessel to "work." Keep this in a warm place 
until it ceases to bubble up, or uutil next day. In summer 
it will work well in a few hours. When quite light, put 
iu earthen jars with small mouths, in which fit curka, or 
bottle it, and remove to ice-honse or cellar. It will keep 
good for a fortnight — longer in winter, Wlien you wish 
to use it for baking, send a small vessel to the cellar for the 
desired quantity, and re-cork at once. A half-hour in a 
hot kitchen may spoil it. 

Potato Teaat. 

Six potatoes, two quarts cold water, 4 tablcspofinfuls of 
four, two of white sugar. Peel and boil the potatoes uuUl 
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they break. Leaving the water on the fire, take them out 
and mash fine, with the flour and sugar, wetting gradually 
with the hot water, until it is all used. When lukewarm, 
add a gill of good yeast, and set aside in an open vessel 
and warm place to ferment. When it ceases to eflfervesce, 
bottle and set in ice-house. This yeast is very nice and 
white, and is preferred by many who dislike the bitter 
taste of hops. It is also convenient to make when hops 
cannot be obtained. 

Potato Sread Sponge. 

Six potatoes, boiled and mashed while hot ; six tabled 
spoonfuls baker's yeast, two of white sugar, two of lard, 
one teaspoonful soda, one quart of warm (not hot) water, 
three cups of flour. 

Mash the potatoes, and work in the lard and sugar. 
Stir to a cream, mixing in gradually a quart of the water 
in which the potatoes were boiled, which should have been 
poured out to cool down to a blood warmth. Beat in the 
flour, already wet up with a little potato-water to prevent 
lumping, then the yeast, lastly the soda. Cover lightly, if 
the weather is warm ; more closely in winter ; and set to 
rise overnight in a warm place. 

Bread Sponge (Plain). 

One quart of warm water, six tablespoonfuls baker's 
yeast, two of lard, two of white sugar, one teaspoonful of 
soda, and flour to make a soft batter. Melt the lard in the 
warm water, add the sugar, then the flour by degrees, stir- 
ring in smoothly. A quart and a pint of flour will usually 
be sufficient, if the quality is good. Next comes the yeast, 
lastly the soda. Beat up hard for several minutes, and set 
to rise as above. Bread mixed with potato sponge is more 
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nutritious, keeps fresh longer, and ia sweeter than that 

made with the plainer sponge. But there are certain 

is of the year when gcwd old polatues cannot be pr<i- 

, and new ones will not do for this pnrpose. The 

hato sponge is safer, because surer, for beginners in tlic 

IPportant art of bread-making. After using it for fil'ti;ou 

ra, I regard it as almost infallible — given the conditions 

f good flour, yeast, kneading and baking. 

Family Bread (WhiteX 

Having set your sponge overnight, or, if you bake late 
m the afternoon, early in the morning, sift dry flour into a 
deep bread tray, and strew a few spoonfuls of fine salt over 
it. The question of the quantity of flour is a delicate one, 
requiring judgment and experience. Various brands of 
flour are so unequal with respect to the quantity of gluteu 
they contain, that it ia impossible to give any invariable 
rule on this subject. It will be safe, however, to sift two 
quarts and a jiint, if you have set the potato sponge ; two 
quarts for the plain. This will make two good-sized 
loaves. Make a hole in the middle of the hea]>, pour in 
the risen sponge (whioJi should be very light, and seamed 
in many places on the top), and work down the flour into 
it with your hands. If too soft, add more flour. If yon 
can mould it at all, it is not too soft. If stiff, rinse out the 
bowl in which the sponge was set with a little lukewarm 
water, and work this in. When you have it in manage- 
able shape, begin to knoad. Work the mass into a ball — 
your hands having been well floured from the first; detach 
it from the tray, and lift it in your left hand, while you 
sprinkle floiu" with the right thickly over the bottom and 
sides of the tray. Tais back the ball into this, and knead 
hard — always towards the centre of the mass, which should 
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be reiJfatedly turned over and around, that every portioi 
luay l« manipulated. Brisk and long kneading makes thai 
pores fine and regular. Gaping holes of divers si? 
an unerring telltale of a careless cook. Sjwiid a' 
twenty minutes — half an hour is better — in tliia kind of I 
useful gymnastits. It is grand exercise for arms and chesL I 
This done, work the dough into a shapely ball in the centre 
of the tray, sprinkle flour over the top ; throw a cloth ovei 
all, and leave it on the kitchen table to rise, taking care lim 
is not in a draught of cold air. In summer it will rise in J 
four or five hours — in wint«r, six are often necessary. l£fl 
should come up steadily until it at least trebles its original 
bulk, and tlie floured surfitce cracks all over. Knead again 
for ten or fifteen minutes, Tlien divide it into as many 
]»arts as you wish loaves, and put these in well-greased pans 
for the final rising. 

In a large household baking, it is customary to mould 
the dough into oblong rolls, three or four, acconling to the 
number of loaves you desire, and to lay these close together 
in one lai^ pan. The second kneading is <Ione upon a 
floured board, and should be thorough as liie first, the J 
dough being continually shifted and turned. Set the pans-l 
in a warm place for an hour longer, with a cloth thrown^ 
over them to keep out the air and dust. Tlien hake, heed- | 
ing the directions set down in the article uiwn bread in 1 
general. If your ovens are in good condition, one hour I 
should hake the above quantity of bread. But here again { 
experience must l>e your guide. Note carefully for your- I 
self how long a time is required for your first successful J 
baking, as also how much dry flour you have worked into I 
your sponge, and let these data regulate future action. I j 
have known a variation of two quarts, in a large bakings I 
over the usual measure of flour. I need not tell you that J 
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you had better slum a brand tliat requires such an exMssive 
quantity to bring the dough to die right consistency. It 
is neither nutritious nor economical. When you make out 
tlie loaves, prick tlie tap with a ibrk. 

Novices in bread-making, and many who should have 
learned better by long experience, fall into a sad mistake 
in the consistency of the dough. It should be mixed as 
soft as it can be handled. Bread will rise sooner and 
higher, be lighter and more digestible, and keep fresh 
much longer, if this rule be followed. Stiff bread is close 
in texture, oilen waxy to the teeth, and after a day or so 
becomes very hard. Set the dough to rise in a moderately 
warm place, and keep it at an even Ifimperatnre. There 
is force Id the old lament, ■' My bread took cold last night." 
Cold arrests the process of fermentation. There is a chance, 
should this occur, that a removal to a mure genial atmos- 
phere and careful nursing may cure the congestion, should 
it be only partial. Too much heat carries forward the 
work too rapidly. In this case, you will find your dough 
puffy and sour. Correct the latter evil by dissolving a 
little soda or saleratus in hot water, and working it well in. 

Knead your bread faithfully, and from all sides, until it 
rebounds like india-rubber after a sfhart blow of the fist 
upon the centre of the mass. The oven should not be too 
hot. If you cannot hold your bare arm in it while you 
count thirty, it is too quick. Keep the heat steady after 
the bread goes in. Too much fire at first, and rapid cool- 
ing, produce the effect upon the bread which is technically 
called "slack-baked," i. e., the inside of the loaf is never 
properly done. Practice and intelligent observation will, 
in time, make you an adept in the management of your 
ovens. If the bread rises rapidly while baking, and the 
crust begins to form before the lower part of the loaf is 
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baked, cover tbe top with clean paper, until you are ready 
to browD it.j 

Miss Leslie recommends, as eoon as tlie bread is quite 
done, to wrap each loaf lightly in a elean coarse cloth, 
damped byeprinkJing it with wat«r, and sta-jwi it on ife f^fye. 
This will prevent the crust from becoming too hard. Keep 
the loaves wrapped up after they are deposited in the 
bread box, which should be of tin. 



How to Make Stale Bread, or Cake, Fresh. 
Plunge tlie loaf one instant in cold water, and lay it 
Upon a tin in the Stove ten or fifteen minutes. It will be 
like, new bread without its deleterious qualities. Stale cake 
is thus made as nice as new cake. But bread or cake 
heated over thus, should be used immediately. 

Various Uses of Bread Dougk. 

In the winter, dough may be kept sweet many days in a 
place where it will lie cold, witliout freezing, and it will 
grow better to the last. 

It should be raised light, then kneaded a little, then 
covered with a damji cloth, so that a dry criBt will not 
form on the top. 

Freeh bread can thus be furnished for the table every 
day, without extra work, Doughnnte, bread, cake, or 
rusks can be made of it by adding butter, sugar, or spice ; 
tea biscuit, also fried biscuit, crust for apple dumplings, 
and for pan-pie. 

The dough should be made, at least in part, with milk, 
when it is to be used for these purposes. These directions 
are particularly recommended to persons who do their own 
housework, and of course wish to save time and labor. 
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How to Make Good Buttered Toast. A. Soyek. 

Take remnants of a loaf that liavu bLi;onie too dry to be 
eaten as bread, dip them in warm n'ater, place a sli(« of the 
bread upon the toasting-fork, about an inch from tJie sides, 
hold it a minute before the fire, then turn it, hold it before 
the fire another minute, by which time the bread will bo 
thoroughly hot ; then begin to move it gradually to and fro 
until the whole surface has assumed a yellowish-brown 
color, when again turn it, toasting the otiier aide in the 
Bame manner ; then lay it upon a hot plate, spread a piece 
of butter, rather less than an ounce, over it, and cut into 
four or six pieces. Cut each slice into pieces as soon as 
buttered, and pile them lightly upon the plate or dish you 

^intend to serve it on. 

This way you will find a great improvement upon the 
tad system, as often, in cutting through fonr or five slices 
nth a bad knife, you squeeze all the butter out of the 

Eopper one, and discover the under one, at the peril of its 

Tjife, swimming in an ocean of butter at the bottom of 

f the dish. 

How to Fry Ham and Eggs. 
Cut thin slices, and take off the rind ; if very salt, pour 
lot water upon them, but do not sufier them to lie long in 
it, as the juices of the meat will be lost. Wipe them in a 
cloth ; have the spider ready hot, lay in the pieces, and 
turn them in a minute or two. They will cook in a very 
short time. The secret of having good frie<l hpm is in 
cooking it quick,and not too much. The practice of cutting 
thick slices, and laying them in a cold spider and fryint; a 
long time, makes ham black and hard. It needs nothing 
^ added, but to be laid upon a hot covered dish. 
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After you have fried liam, drop iii the eggs, one at i 
time. lu about a minute, dip the boiling Jlitwith a Epooa4 
over tiiera, again and again. Tfiia will prevent tlie neces-fl 
sity of turning tliem, which it is difficult to do without 
breaking the yolks. Take tbein out in about two minuter 
and a lialf, with a skimmer. The fat that roaiits out of a 
liain that is browned in an oven is good for frying eggs. J 

French Beef Broth and Soup. Prof. Blot. I 
Take three pounds of good, lean, fresh beef, from any 
part except the shin. There must not be more than two 
oimces of bone to a pound of meat, and the less bone tlie 
better. Place the meat in a soup-kettle or saucepan, lined 
with tin, with three quarts of cold water, and salt, and set 
it on a good fire. After about thirty minutes, the Ecnm or 
albumen of the meat will gather on the surface, and the 
water will oommence boiling. Now place the kettle on a 
more morlerate fire, add one gill of cold water, and hi 
to skim off the scum, which will take only a few minuU'S, I 
Tlien add one middle-sized carrot, half of a turnip^ I 
one middle-sized leek, a stalk of celery, one of parsley, ^ 1 
bay-leaf, one onion with two cloves stuck in it, and two ■] 
cloves of garlic. -Keep the kettle between simmering and j 
boiling heat for about five hours. Dish the meat with | 
carrot, turnip, and leek around it, and serve it as a relerS. 
Strain the broth, and it is ready for use. I do not put I 
jjarsnips or thyme in broth, the taste of these two vegetables -I 
being too strong. They really neutralize the fine aroma J 
of broth. 

The French use broth previously prepared in making 
potages or soups; as, for instance, soup d la Julienne. 

Scrape two carrots and two turnijis, and cut then 
pieces about au inch and a half long; cut slices lengthwise, , 
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about one-eighth of an inch thick, then cut crosswise so as 
to make square strips. Put them in a saucepan, with 
about two ounces of butter, three tablespoonfuls of cab- 
bage, chopped fine, and half a middling-sized onion, also 
chopped ; set on the fire, and stir till about half fried. 
Add broth to make it as you wish, thin or thick; boil 
gently till done ; salt to taste, skim off the fat, and serve. 
lit takes about two hours. 

How to Boil Eggs. 

The ordinaiy way is to put them into a cup or saucepan 
'of boiling water and boil steadily for three minutes, if you 
Want them soft, and ten, if hard. But gourmands like 
them best if put into cold water and left until it comes to 
a boil, which will be in about ten minutes. The inside, 
both white and yelk, will then be of the consistency of 
custard. 

Always drop hard-boiled ^^s into cold water as soon aa 
they are done to prevent the yelka from turning black. 

How to Boil Potatoes. 

' An English attorney used to say that a woman who 

could boil potatoes and melt butter well was a good cook, 

and he never required any other proof of the capabilities 

^«f a cook. 

The Irish, with whom potatoes are the national diet, 
mmay reasonably be supposed to know the best method of 
■cooking them. This ia their process: 

The potatoes, after being wa.shed, are put into a cast-iron 
Ppot of cold water, slightly salted, which is placed on the 
When the water boils, a small quantity of cold water 
I IB atlded to check the boiling ; this is once or twice repeated. 
jWhcn the potatoes are done, or nearly done, the water ia 
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poured away from the potatoes, which are subjected to the 
fire to let the steam evaporate and make tiiem mealy. Tliey | 
are served up in the usual way. During the meal only a , 
portion of the potatoes are put on the table at a time, and 
before it is finished, you will have two or three supplies of 
hot potatoes, the last being better than the first, for those ' 
at the bottom of the pot become partially roasted. 

Whether it is better to put potatoes into cold or boiling 
water is a mooted point among good houspkeepera. The | 
result of experiments seems to be that Garnet, White Moun- 
tain and Early Rose potatoes are apt to dissolve in cold 
water, while Peach Blows, Prince Alberts and other late 
varieties are brat cooked in cold water, always pouring off 
the hot water the instant they are done, and letting the 
potatoes dry for a few minutes. 

Potatoes should be boiled with just enough water to 
cover them. Old potatoes are best steamed; new ones | 
boiled. 

Cold potatoes left over from dinner make an excellent 
dish for breakfast by covering them with milk or cream 
in a frying pan, adding butter and salt, and let them 
remain until the milk thickens, say fifteen minutes. 

Steed potai-oes should be boiled until done, then peeled 
and cut into longitudinal slices. Then pour upon each 
slice as you lay it in the sauce-dish, gravy made in the fol- 
lowing manner : Of sugar and butter take one cup of each ; 
add half a cup of hot water, and boil until it is thick. 
This sauce is a great improvement to the sweet potato, 
and removes the dryness of that vegetable. 

How to Boil Turnips, 

Pare them not tcMi thickly, and instead of cutting them 
in quarters, you should cut across the turnip in thin rotmd 
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slices, not a quarter of au inch thick; wash them well and 
put them in plenty of boiling water, with a lump of salt, 
a little piece of dripping the size of a walnut, and make 
tliem boil very fast; in a quarter of an hour or less they 
will be ready; then drain them in a colander, mash them 
with a wooden spoon, turn them into a basin and add some 
milk, heat them hot in a covered basin in the oven, and 
serve them while hot in a warm dish. By this method 
eight or ten roots will go as far as double the quantity in the 
ordinary way. By adding milk instead of butt«r, the 
turni[)s are made creamy and richer, and are not liable to 
produce indigestion as when butter is used with them, 

■ To Cook Onions Without Smell. 

Select those that are alike in size and not very large. 
Boil half an hour and pour off the water, The offensive 
oil is thus liberated by the heat and most of it goes with 
the water. Now make a dressing by adding a lump of 
butter the size of an egg to a pint of milk ; put in a little 
chopped pareley and a bit of mace. When it boils, put in 
the onions and let them steam slowly until done. When 
you take them up, open the top of each and drop in a 
small lump of butter; eat while warm and you need have 

I no misgivings about your breath ; for thus dressed they are 
R8 mild as baked apples and far more nutritious. 
How to Make Macaroni Cheese. 
Weigh six ounces of macaroni and break it into short 
pieces ; wash it in hot water, and then scrape well the outer 
part of a crust or rind of cheese aud grate six ounces of 
this with a coarse grater, Put the macaroni in boiling 
water in which a piece of butter the size of a hazelnut has 
been placed, and about an ounce of salt. Boil about twenty 



170 



EOME COMFORTS. 



minutes, when the macaroni will be soft. Prepare som»J 
melted butter sauce by mixing an ounce of butter with 
little milk, water and flour. Place a layer of cheese in thi 
bottom of a well-buttered, shaliow pie disli, then a layer of 
macaroni ; over this pour a little of the butter sauce, then 
a layer of cheese and again of macaroni and butter until 
the dish is full ; lastly, a thick layer of the grated cheese 
and theo the butter sauce and some tiny bits of butter oo 
the top. Eake the whole in an oven for three-quarters of 
an hour until the cheese is of a light golden hrown. Do 
not serve at table too hot. Thus for a very small sum, a 
handsome and always welcome dish is obtainable. The 
crust of cheese cannot he made use of in any other way. 

Mrs. Lyman's Metliod of Gooldng Salt Mackereli 
Soak for two days, after coming out of the brine, in cold. 
Water. Lay in a small tub, with the flesh side down, and 
change the water several times. Just before cooking lay it 
in a shallow vessel and cover with hot milk. The efieot 
of the milk is to remove the strong taste so unpleasant 
when this dish is carelessly cooked. Take out of tbe milk, 
pour water over it to rinse, and wipe dry with a napkin. 
Then lay in a wire gridiron and broil in the same maimer 
as fresh shad, or fresh mackerel, and eat with lemon juice 
for sauce. 

What Good Cooks do with Cold Veal. 
They chop it very fine, and put a layer in the bottom I 
of a butter»l pudding dish, and season with pepper and J 
salt. Next they put a layer of finely powdered cracker^f 
and strew some bits of butter upon it and wet with a littlel 
milk. Then more veal, sea.=oned as before, and anoth«] 
round of cracker crumbs with butter and milk. When I 
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the dish is full they wet well with gravy or broth, diluted 
with warm water, aiul spread over all a thick layer of 
cracker seasoned with salt, wet luto a paste with milk and 
biiUQd with a beaten egg or two, if the dish be lai^. 
Then they stick butter-bits thickly over it, iuvert a tin 
pan so as to cover and keep in the steam, and bake lialf an 
I hour, or three-quarters if the dish be large. They remove 
l^e cover ten minutes before it is served, and brown. 

This is called "veal scallop," and is liked by children 
xceedlngly, and by all who are fond of veal in any form. 
not get U too dt-i/. 

How to Boil Bacon. 
Dr. Kitchiner remarks: The boiling of bacon is a very 
j^uiple subject to comment upon; but our main object is 
teach the art of dressing common food io the best 
manner. Cover a pound of nice streaked bacon with cold 
Sfuter, let it boil gently for three-quarters of an hour; 
take it up, scrape the under side well, and cut off the rind ; 
jrate a cruat of bread not only on the top, but all over it, 
' as you would ham, put it before the fire for a few minutes, 
not too long or it will dry and spoil it. Bacon is some- 
times as salt as salt can make it, therefore before it 18 
boiled, it must be soaked in warm water for an hour or 
two, changing the water once ; then pare off the rusty and 
smoked part, trim it nicely on the under side, and scrape 

ttiie rind as clean aa possible. 
Cabbage witb Milk. 

Those who usually find cabbage an unpleasantly indi- 
gestible article of food, will be gratified with the result of 
the following mode of cooking it; 

Cut half of a solid hood of cabbage fine as for slaw. 
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Have a deep spkler on the fire and hot. Put in yoar J 
cabbage, pour quiekly over it a. pint of boiling water, cover 1 
close, and cook for ten minutes ; then pour off the water J 
that remains and add half a pint of rich milk. When the j 
mill; boils up, stir in a teaspoonfiil of flour moistened with 
a little ci-eam or milk, a sprinkle of salt, and cook the flour 
a minute, theo dish up. 

TUia closely resembles cauliflower, and is much cheaper. 

Novel Mode of Making Coffee. 

Soyer strongly advises his readera to give ii trial to coftee 
made in this way : 

Put two ounces of ground coffee into a stewpan, which 
set upon the fire, stirring the powder round with a spoon 
until quite hot, when pour over a pint of boiling water; 
cover over closely for five minutes, when strain it through 
a cloth, rinse out the stewpan, pour the coffbe, which will 
be quite clear, back into it, place it on the fire, and when 
nearly boiling serve with hot milk. 

When the milkman fails to bring the milk or cream i 
the morning, a very good substitute for it may be made by i 
beating the white of an egg to a froth, putting in it a very j 
small lump of butter, and mixing well. If perfectly tnixed^ 
it is said to be an excellent substitute for cream. 

It is well known that the Turks excel in making coflee. J 
They never grind the berry, but beat or crush it with, | 
wooden pestles in mortars. When the pestles have beeo f 
long used, they become precious and are sold at high pri' 

Brillat Savarin says he determined to examine and test 
the question whether grinding or beating in a mortar pro- 
duced the best coflee; and having taken equal weights of j 
each and treated them precisely alikcj he found that the 
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fcooffee that had been beateu in a mortar was far better than 
■that which had been ground. Any one may repeat the 
I experiment for his or her own satisfaction. 

Eow to Make Tea. 

There are many ways of making Tea, but Professor 
Blot says, after many experiments and much infurniation, 
he has found the following to be the best : 

Warm the teapot, either by pouring boiling water ia 
and emptying it, or by placing it on a corner of the range. 
Then pnt good tea into it (the quantity to be according to 
the strength and the quantity yon want), and pour boiling 
water on the leaves, just enough to wet them ; leave thus 
about one minute, then pour on all the water you want. 

Ivet it steep no longer than eic minuter and not leaa 

n four minutea before drawing it. If allowed to steep 
.longer than six minutes, all the astringency of the tea is 
extracted and it acts, with bad effect, on the nervous sys- 
tem, besides losing most of the aroma. 

Chemists and physiologists generally recommend black 

i for not aQecting the nervous system so much as 
green tea. 

Other authorities on cookery recommend boiling black tea 
for about fifteen minutes, and state that it greatly im- 
proves the flavor. 

Soyer has a somewhat different method of making tea. 
He says: Pour the dry tea into the pot a quarter of an 
hour before you are ready to use it, warm both tea and pot 
for that length of time, then fill with boiling water and 
leave it draw from three to five minutes, when it is quite 
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Points atoat Ohooolatei 

Cliocolate deserves a higher place in the regard of the 1 
American people than it has obtained, and is especially 
suitable for literary men, lawyers and persons with feeble I 
Btomachs. A French authority says, to make it fit for j 
immediate use, about an ounce and a half should be tfiken 
for each cup, which should be slowly dissolved in water 
while it is heated, and stirred from time to time with a 
Bi>atula of wood. It should be boiled a quarter of an hour 
iu order to give it consistency, and served up hot. 

" Monsieur," said Madame d'Austel, "when you wish 
good chocolate, make it the evening before in a tin-pot. 
The rest of the night gives it a velvet-like flavor that 
makes it far better. God will not be offended at tliis little 
refinement, for in himself is all excellence." 

How to Prepare Salads, etc. 

Mrs. Warren's method of washing greens, ef«., will 
astonish other cooks beside her own. She says : 

" First, I had a pan of warm water rather more than tepid, 
and a second of cold water. Aft«r having carefully picked 
the refuse leaves from some cabbages which the rain and 
hot sun intervening had covered with insects, I first took 
the worst part of the leaves and put two or three in the 
warm water to show the girl how readily the insects fell 
ofF, leaving the leaf clean. Her eyes dilated as if I had 
been a conjurer. So fresh hot n-ater was hud for the cab- 
bages, each small head was washed singly, and then put into 
cold water; and in the warm water each worm and snail 
and grub found instantly a watery grave. I would here 
remark that if greena or lettuces are washed in a mass, 
and not cocA einyly, the process is of little avail, yet better 
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than washing them in cold water. No vegetahlcs lose their 
crispness, or if for a moment they do, it is instantly re- 
stored by the necessary act of plunging them into cold 
water. Who has not had their teeth set on edge by eating 
gritty spinach, sea-kale, celery, or leeks, which need not 
have happened if the cook had only known that to wash 
these things in (wo waters tfiai are warm and then imme- 
(Vuttdy to lay then in cold for an hour, much trouble and 
time would have been saved. This is one bit of comfort, 
a knowledge of which cannot be too widely known," 

Remember always to boil greens with a small piece of 
baking soda, in plenty of boiling water and salt. 

^B Qamishea. 

If Much of the jMilatableness of food depends on the style 
in which it is served up. Parsley is tlie general garnish 
for all kinds of cold meat, jwultry, fish, etc. ; and slices of 
lemon for boiled fowl, turkey, fish and roast veal. 

Carrots in slices should accompany boilett beef, hot or coliL 
Fried sausages or forcemeat balls are placed around 
xoast^ turkey, cafion or fowl. 

Currant Jelly is the garnish for game, and mint, cither 
"with or without parsley, for roast lamb, either Lot or cold. 

AlwBVS have lobflter saiice with wlmon, 
And piit uiint miice yuiir roaqt«tl Inmb on; 
In Teninon eniv/, clirntnt jcJIj, 
Mix with old porL — nee Francatelli; 

In drexsitig Ralid, mind tliix law, 

y/ith two hard yelka, use one that's Kw; 
Boart veal, willi rich ntock graify uerve. 
And pickled miit)hroomH, loo, olnwrve ; 
Bowt pork, ianfi apple xaiioe, piu>t doubt 
la "Hamlpt," with the Prince left out; 
Boiled turkey, Roiirrnimds know, of course 
Is cxqiiii<ite with celery RBiice ; 
The cook deeerveH a hearty cuffing 
Who serveB roast fowls with tasteleae stuffing. 
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Drawn or Melted Butter. 

The foundation of many of the principal sauces is melted ] 
butter ; and an English lawyer, it is said, in hiring a cook, 
asked but oue question — how she made melted butter ; and i 
if her answer was satisfactory, she was engaged; if not^ 
she was rejected. Where expense is not considered, this is ! 
made of two-thirds butter and one-third of cream, warmed j 
gradually with a box spoon ; but for families in ordinary 
circuni stances, Soyer gives the following recipe : 

Take two ounces of butter, and two ounces of flonr, half 
a teasjioonful of salt, a quarter that of pepper, mixed 
togetlier with a spoon, put into a quart pan, with a pint of 
cold water ; place it on the fire and stir continually until ' 
it begins to simmer, then add one more ounce of butter 
and stir till melted, Tliis melted butter is fit to serve at I 
the best tables, by adding three oimces of butter. Take I 
as a guide, that the back of the spoon, on being removed, J 
should always be covered with the bntter or sauce. 

Many good housekeepers are sorely puzzled at timi 
know what to cook for a variety ; they are tired of the ] 

same things everlastingly boiled, stewed and fried, and it 
would be a good plan to have on the reverse side of the 
Illuminated Kitchen Monitor before recommended, a com- 
prehensive list of food articles, or Bill of Fare that would 
surest something that would relieve their perplexity. It 
is often difficult to know what to cook for children and 
for delicate and sick persons ; and a Ibt like the following 
would often be useful for reference : 

Food for the Sick. 

Beef tea, oatmoal or Indian gruel, chicken, mutton, veal or , 
calves' feet broth, arrowroot custard, milk toast, boiled rice. 
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I sago or tapioca milk, baked apples, panada, breast of part- 
h ridge or pigeon, minced fine and stewed. Beef, runip- 
B steak, broiled ten minutes or less. 

Food for Young OMldren. 
Milk, scalded or boilal, mixed with farina or barley; 
rusks or stale bread warme<l, pressed and mixed with 
sugar; crushed white wheat; Graham bread or crackers; 
rare beef, and weli-boiled mutton ; tender roast or boiled 
chleken, minced fine; mealy old or dry sweet potatoes; 
young onions boiled in two waters; simple custard, and 
rice ot farina pudding; inner part of a well-roasted apple; 

» soft-boiled eggs. No veal or pork, or fried meats generally. 
Food for Sedentary and Delicate Persons. 

Eggs, fried or poached, or soft boiled, or in omelet. 
Beef, veal, chicken, guinea fowl; boiled or hashed calf's 
head; veal cutlets broiled in papers or with cauliflower, or 
!oli; roast fowl, with water-cresaes; broiled partridge; 
Wparagus, with drawn butter ; green peas, macaroni, 
Mulienne or hare soups ; boiled rice, oysters, roast apples, 
»iled fish, except eels, skate or cuttle fish. So pork, 
Sticking pig, ducks, geese, smoked or salted meats, or fat 
md greasy things generally. 

Standard Breakfast Dishes. 
Dry or milk toast, toasted muflins, rolls, hot cakes, buns, 
and rusks, corn bread, fried mush, fried hominy, waffles 
and catfish, mackerel salt or fresh, haddock, small white- 
fish, boiled, fried or poached e^s, ham and eggs, omelet, 
beefsteak, pork and mutton chops, sausages, frizzled beef, 
hashed kidneys on feast, bacon, sausages, potatoes and 
m, fried potatoes, fried or broiled chicken. 
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Dishes for Sunday Dinners, to Save Cooking. 

Pea, spring, wliite or tapiuca soup; ciild roast beef with I 
Lors«>radiBti, or roast mutton with Balad, or broiled fowls j 
vikh mushroom sauce ; hashed duck aad green peas ; giblet | 
fionp and calf's-head pie; macaroni and cheese; baked I 
cod or boiled pike stuffed ; fruit fritters, apple tart, boiled ' 
custard ; pudding, cold ; apple pie, cheese cakes, Welsh 
rare-bits; creams, Byllabubs, tipsy cake, trifles. Mauy of 
tliese dishes can be entirely or partly prepared on the pre- 
ceding day, ■ 
There is such a lamentable lack of brains among all i 
classes in the world, that if there be any food which will ' 
make brains, it is very important that all of us should 
know of it and partakes of it. Dr. Lambort asserts that 
all of the following articles contain brain-making elements, 
and has outJinod a bill of fare to show that a dinner may 
be prepared from them alone, which epicures would not 
disdain. 

RcliBh (Ruasian Fashion) : 

Toasled Crackere itnd Toaiited Cheese. 

Second Course: 

OjBteTB on Half-shell and Cold Csbbagb 

Third Course ; 

Sardines. 

Fourth Couree : 

Cod-flnli and Cream. 

Fifth Course : 

Oyaler-Salad. 

Sixth Course : 

Bteved Tripe and Green Feaa 

Seventh Course: 

Calves' Brains on Toast. 

Bread: 

Graham, French Bolls, Oat, Graham Mtal Cracfcere, and Milk Biscuit. 

Deiwert: 

Oat Groats and Cream. 

PancakeR : 

Oat, Buckwheat, and Graham Meal. 

Boiled Custard. 

Fniit: Drinks, 

Apples tuid Oranges. Coflee, ButtermiUCi | 



CHAPTER X. 

DAINTY DISHES FOR DAINTY PALATES. 

** The art of cookery consists in exciting the taste. To excite a stomach 
of papier-mach^, and enliven vital powers almost ready to depart, a cook 
needs more talents than he who has solved the infinitesimal calculus."— 
Sayabin. 

1. DOMESTIC COOKERY. 
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E are now approaching that mysterious realm known 
as " high-class cookery/' but we do not propose to 
enter very far within its precincts. It is surmised 
by some, that many of the dishes prepared by the 
French professors of the culinary art are not what they 
seem, and that often rich and highly-flavored sauces dis- 
guise what in itself is not very savory or palatable. But 
before we approach the great oracles of this branch of 
cookery, to inquire what foundation of truth this suspicion 
rests upon, or to ask those who compound the dishes that 
grace banquets and astonish epicures to disclose some of 
the secrets of their art, we propose to dwell for a while in 
still more pleasant company, and inquire how the most 
skilful of American and English wives and mothers pre- 
pare those familiar yet dainty dishes that are among the 
most valued of Home Comforts. 

First of all, as the English are celebrated for their roast 
beef, we have requested Mr. Boyce, of London, to tell our 
readers 

179 



180 HOME COMFOBTS. 

How to Boast Beef, English Style. 

Roasting — that is, cookiDg by the direct heat of the fire 
(in front of, and not over the fire, which constitutes broil- 
ing) — is characteristic of English cooking, as much as 
stewing or saut^ing is of French cookery, or frying and 
baking of American, and though the interchange of ideas 
is breaking up the old distinctions, we can still enjoy the 
idea that the Englishman looks down upon French dishes 
as kickshaws and messes, while the French cook still 
boasts, that 

From an old shoe. 

He ooald make a ragoiU, 

That should beat the roart beef of Old ikigland. 

The glorious old English roast beet 

The first point of importance is to select beef of the very 
best quality, and, whether it be the fillet, ribs, or sirloin, 
sec that the fat and lean are mingled, so that the clean cut 
seems marbled, that it is free from much sinew, which 
would indicate age, and that the outside fat show of a rich 
color, which denotes good feeding and proper maturity. 

Beef for roasting should be kept some days before being 
used, or as long as it is possible to keep it without salting, 
for no salt should touch beef until it is cooked ; and then 
the first thing to notice is, that the fire must burn perfectly 
olonr and bright. In England, bituminous coal is used, 
luul nuigoH are made capable of being widened or con- 
iniotiMl, with the Iwirs running horizontally, and the fire 
UHniillv oxtonds boyond the meat, so that the ends of the 
joint niuy Im» pniporly cooked. A Dutch oven is most 
g^MUMitlly iiwhI, tln^ Hpit jMUMsing through, and receiving its 
inotiwn f\\M\\ uiuohiuory, as previously described in the 
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DAINTY D3HES FOR DAINTY PALATES. 



" The art of cookery conaiato in exciling the Uete, To ei( 
of papier-maclii, and enliven vital powern ainiost ready lo depart, a couk 
necdH more talents than he who haa xolred the iufioitesimal calculiu." — 



1. DOMESTIC COOKERY. 

[JE are now approaching that mysterious realm known 
as "high-class cookery," but we do not propcee to 
enter very far witliin its precincts. It is Burmised 
by some, that many of the dishes prepared by tlie 
Piyrench professors of the culinary art are not what they 
PVeem, and that often rich and highly-flavored sauces dia- 
guise what in itself is not very savory or palatable. Cut 
before we approach the great oracles of this branch of 
cookery, to inquire what foundation of truth this suspicion 
rests upon, or to ask those who compound the dishes that 
grace banquets and astonish epicures to disclose some of 
the secrets of their art, we propose to dwell for a while in 
still more pleasant company, and inquire how the most 
skilful of American and English wives and mothers pre- 
pare tho,^ familiar yet dainty dishes that are among the 
ted of Home Comforts. 

f all, aa the English are celebrated for their roast 
tiave requested Mr. BoYCB, of London, to tell out 
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con tLe cook expect the praise that "it was done to & J 
turn." 

Roaat beef bIiouM be sent to the table as soon as it 18 ■ 
(lone ; the dish should be very hot, and only a small 
quantity of rich and rather thick gravy should be made, for 
as Boon as the joint is cut, the juices will add sufficient to 
the gravy to supply all the diners. A dish with a well for 
the gravy should always be used. The under side of the 
sirloin is sometimes callcil the lumbar, and is the most 
delicious part; it is usually sepved to the ladies 
carver reserving some for the lady of the house. 

Eoast Ganvas-'baGk Ducks. 

Nearly all wild ducks arc liable to have a fishy flavol! 
and, when handled by inexperienced cooks, are sometimel 
uneatable from this cause. Before roasting them, gu« 
against this by parboiling them, ■with a small carrot, jjeeft 
put within each. This will absorb tlje unpleasant t 
An onion will have the same effect ; but unless you e 
to use onion in the stuffing, the carrot is prefei-able. 

After parboiling as directed, throw away the carrot o^ 
onion, lay in fresh water half an hour, stuff with bread 
crumbs seasoned with pepper, salt, sage, and onion, and 
roast until brown and tender, basting half the time 
with butter and water, then with the drippings. Add to 
the gravy, when yon have taken up the ducks, a table- 
spoonful of currant jelly and a pinch of Cayenne pepper. 
Thicken with browned flour, and serve in a tureen. 

Game, as a general rule, is best if kept for about thni 
days; but when time cannot be afforded, some pers 
think that, by burying it in the ground for a few hours,! 
becomes jHore tender, Jlost cooks roll game in strips 4 
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icon before roasting it, bnt buttered paper is preferable, 
as bacon spoils the flavor of delicate birds like woodcock. 
A hare or rabbit, when roasting, should be basted with 
and dredged with flour. 

Barbecued Eabbit or Squirrel. Hari,and, 
Clean and wash the rabbit, which must be plump and 
j-oung, and having opened it all the way on the under 
side, lay it flat, with a small plate or saucer to keep it 
down, in salted water for half an hour. Wipe dry and 
broil whole, with the exception of the head, when you have. 
gashed across the backbone in eight or ten places, tliat the 
heat may penetrate this, the thickest part. Your fire 
should be hot and clear, the rabbit turned often. "When 
browned and tender, lay upon a very hot dish, pepper and 
Bait and butter profusely, turning the rabbit over and over 
to soak up the melted butter. Cover and set in the oven 
for five miuutes, and heat in a tin cup two tablespoon fuls 
of vinegar, seasoned with one of made mustard. Anoint 
the hot rabbit well with this, cover, and send to table 
garnished with crisped parsley. 

The odor of this barbecue is most appetizing, and the 
taste uot a whit inferior. Squirrels may be barbecued in 



■ Broiled Figeons or Squabs. 

Young pigeons, or "squabs," are rightly esteemed a 
great delicacy. They should be cleaned, washed, and dried 
carefully with a clean cloth ; then split down the back, and 
broiled like chickens. Season with pepper and salt, and 
butter liberally in dishing them. They are in great 
requ^t ill a convalescent room, being peculiarly savory 

1 nourishing. 
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Broiled Beefsteak, Wakefield Style. 

Cut a sfeak an inch thk-k; score it on each side ( 
wise. Put iuto a tart-disli two teaspoonfuls of salt, one t^l 
pepper, one of sngar, a teaspoouful of chopped tarragon, s 
tablespoonful of some good reliah or sauce, two tablespoon- 1 
fuhi of vinegar J put the steak in it for six hours ; turn it J 
now and then. This seasoning is called marinade. Pre-B 
vioua to broiling, dredge it slightly with flour while dolng^-l 
and serve with butter in very small pieces under the steak, ' 
Some raw potatoes, cut into very thin slices and nicely 
fried, and served as a garnish, renders it a dish fit for the 
most iastidioua epicure. 

Eoasted Guinea Fowls 

are a dainty dish, very little known to American farmers 
who keep them chiefly for tlieir plumage and their ( 
which are far richer than those of chickens. For roasting^ 
they should not be more than twelve months old. Then 
are trussed like common fowls, larded, and served plaiiT 
roasffid, rather well done. Season the gravy with I 
chopped shallot, parsley, or summer savory, not omitting 
the minced giblets, and thickcued with browned flour. 
Currant, or some other tert jelly, is a suitable accompani- 
ment for this fowl. J 

Veal Cutlets, with TomatoeE or Oysters. I 

Wash the cutlets, season them with pepper and salt, dip ' 
■ in cracker dust and fry in equal portions of lard and butter 
until they are of a nice brown on both sides, and when done, 
take them up on a dish. 

Also, stew about a quarter of a peck of tomatoes, draiBJ 
mash, and season with red pepper and salt. Pour 1 
tomatoes iuto the pan with the gravy, after tlie cutlet 
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Q dished, and stir well together. Pour this over 

e cutlets, and send to table bot. This diah is very luucli 

iked by many persons. 

In the place of tomatoes, some take oysters, pan tlieni, 

season with salt and Cayenne pepper, and pour them over 

the cutlets, which are served hot, in a covered dish. 

^Eow to Cook Sweetbreads. Widdifield. 
Take one or more sweetbreads, wash, and put them iuto 
a stew-pan, and lettheni boil five or ten minutes; then put 
them in cold water, and when cool, skin, but not break, 
them ; then season with salt and pepper, dredge over a 
Klittle flour, and fry slowly in butter a light brown on both 
For persons slightly indisposed, these may he 
perved with potatoes, mashed with a little cream, and 
seasoned with salt to taste. 

The French cooks prepare sweetbreads as above ; then 
place them on a dish, remove all the brown particles from 
the pan, retaining the butter, and pour over them a gravy 
made by dredging in a gill of boiling water a desserts 
spoonful of browned flour, stirring all the time, seasoning 
to taste, and adding gradually two tablespoon fuls of 
Madeira wine. While boiling hot, this is poured over the 
^sweetbreads, which are sent to the table in a well-heated 
jovered dish. 

Baked Salmon Trout. Hakland. 

Marion Harland becomes rapturously enthusiastic when 
(he thinks of the salmon trout she ate iu the Adirondaclis, 
ed with cream. Her recipe for cooking the fish iu this 
■, when divested of its "bathos," is as follows : 
Handle the beauty carefully and lay in a baking-pan, 
irith just enough water to keep him from scorching. Bake 



186 HOME C0MF0BT8. 

slowly^ basting often with butter and water. By the time 
it is done, have ready in a saucepan a cup of cream — 
diluted with a few spoonfuls of hot water, lest it shoold 
clot in heating — in which has been stirred cautiously two 
tablespoonfuls of melted butter and a little chopped 
])arsley. Heat this in a vessel set within another of 
boiling water, add the gravy from the dripping-pan, boil 
up once to thicken ; and when the trout is laid in state in 
a hot dish, pour the sauce around him. Salt him lightly, 
should he need it, but let no sharply-spiced sauces come 
near him. Eat, and be happy. 

Brook trout form a rarely delightful break&st or supper 
dish. They should be fried quickly in hot fiit or fine olive 
oil, without seasoning, and taken out instantly they are 
a delicate brown, and placed for a few seconds upon a 
hot folded napkin, to absorb whatever grease may cling to 
their speckled sides. Tliis simple dish, says Savarin, duly 
sprinkled with slices of lemons, is worthy to be offered to 
a cardinal. 

Boasted or Broiled Bail or Beed Birds 

are a dainty dish. Skilled cooks roll an oyster in melted 
butter, then in bread crumbs seasoned with pepper and 
salt, and put this into each bird before roasting. Then 
baste with butter and water three times, put layers of toast 
underneath, and, while roasting, baste freely with melted 
butter. About twelve minutes will be required to cook 
these birds in this way, and they will be found a dainty 
dish indeed. 

Boast Fig and Apple Sauce. 

Charles Lamb claims that, of all the delicacies in the 
eatable world, the most delicate is a young tender suckling 
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of a pig roasted. It must be rooMed, not seethed or boiled. 
He says : " There is no flavor comparable, I will contend, 
to that of the crisp, tawny, well- watched, not over-roasted, 
crcLcklingj as it is well called ; the very teeth are invited to 
their share of the pleasure of tliis banquet in overcoming 
the coy, brittle resistance, with the adhesive oleaginous — 
oh, call it not fat — but an indefinable sweetness growing up 
to it, the tender blossoming of fat — fat cropped in the bud 
— ^fat and lean so blended, and running into each other, 
that both together make but one ambrosial result or 
common substance/' 

For very young roast pig, the best sauce is probably a 
few bread crumbs, done up with the liver and brains, and 
a dash of mild sage. For roast pork, browned flour is said 
to be the best for gravies. Apple sauce is the proper 
accompaniment. 

To Make a Haunch of Mutton Eat like Venison. 

Mix two ounces of bay salt with half a pound of brown 
sugar ; rub it well into the mutton, which should be placed 
in a deep dish for four days, and basted three or four times 
a day with the liquor that drains from it ; then wipe it 
quite dry, and rub in a quarter of a pound more sugar, 
mixed with a little common salt, and hang it up, haunch 
downwards; wipe it daily till it is used. In winter, it 
should be kept three weeks and roasted in paste, like 
venison. Serve with currant jelly. 

Oysters Broiled on the Shell. Lyman. 

Perhaps no dish is able to give more epicurean delight 
than this, if well managed. It is just the thing for a night 
supper, or for an elegant breakfast. 

Select as many dozen as you have guests. They should 
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be large, and the sliells of good shape. Clean them with a ' 
Btiff brush, and open, saving the juice. Throw the oysters 
iuto boihng wati;r, aud ]et them remain a miniitG or two, • 
according to size. Take out, and lay at once on one half^j 
of the shell, and place on a gridiron over a brisk fire. 
soon a^ the oyster begins to broil in the shell, season wtthi 
butter, pepper, and a drop of lemon juice. Serve hot on^ 
the shell. 

French Stewed Oyeters. Leslie. ' 

Wash fifty fine large oysters in tlieir own liquor ; then 
Strain it into a stewpan, putting the oysters in a pan of 
cold water. Season the liquor with a large glass or half aj 
pint of whitfi wine (sherry or Madeira), the juice of twi 
lemons, six or seven blades of mace, and a small grat«clB 
nutmeg. Boil the seasoned liquor, and skim and stir ilifl 
well. When it comes to a boil, put in the oysters. Givel 
them one good stir, and then immediately take them from 
the fire, transfer them to a deep dish, and send them i&m 
table. They are not to boil. 

Many persons consider this the finest way of cooki 
oysters for company. 

Chicken Dressed as Terrapin. 

Boil a fine, large, tender ciiicken ; when done, and whiltfj 
yet warm, cut it from the bones into small pieces, as for 
chicken salad ; put it into a stewpan, with one gill of boil-1 
ing water; then stir together, uutil perfectly smooth, one- 
quarter of a pound of butter, one teaspoouful of flour, and 
the yelk of one egg, which add to the chicken, half at a 
time, stirring all well together; then season with salt and J 
pepper. Afler letting it simmer about ten minutes, addfl 
half a gill of Madeira wine, and send to table hot. 

Thia is liked by many who arc nut fond of terrapins. 
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French Fot-au-Feu. Soyer. 

In France, no dinner is served without soup, and no 
good soup is supposed to Ire made witUout the poir-au-feu, 
it belug tlie uational dish of the middle and poorer classes 
of that country. The following is Soyer's receipt for 
making it! 

Put into an earthen pipkin six pounds of beef, four 
quarts of water; set near the fire; skim. Wlien nearly 
boiling, add a spoonful and a half of salt, half a pound 
of liver, two carrots, four turnips, eight young or two old 
leeks, one head of celery, two onions, and one roasted, with 
a clove in each, and a piece of parsnip ; skim again, and let 
simmer four or five hours, adding a little cold water now 
and then ; take off a part of the fat, put slices of bread into 
the tnreen, lay half the vegetables over, and half the broth, 
and serve the meat separate, with the vegetables around. 



favorite dish in Italy, and also in Switzerland, where 
the recipe originated. Beat well six eggs, and put them in 
a stewpan, with two ounces of well-grated Grny6re cheese 
and about one ounce of bntter ; set on a brisk fire, and 
leave till it becomes rather thick, stirring all the time with 
a wooden spoon ; take from the fire, add pepper, and stir a 
little; turn over on a warm dish, and serve. 

French OmeletB, 

mixed with sliced apples fried, or with aspar^ua boiled 

and chopped fine, or chopped parsley, were so much of a 

favorite with General Washington, that he often had them 

'ed ou his table when he gave presidential dinners. 
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The following is Prof. Blot's recijje for mating a plain, 
omelet : 

Beat well, say eight fggB, witli salt and pepper, h^< 
means of a fork ; then put alwut two ounces of butter in 
frying-pan ; set on a hr'itik fire and toss gently, to melt thei 
butter as evenly and as quickly as possible, else some of iti 
will get black before the whole is melted. As soon 
melted, turn the beaten eggs in, and stir continually with 
a fork or knife, so as to cook the whole as nearly 
ble at the same time. If some ]>art of the omelet sticks to 
the pan, add a liltle butter, and raise that part with 
knile, so as to allow the butter to run under it and preveni 
it from sticking again. It must be done quickly, am 
without taking the pan from the fire. When cookedj 
according to taste, either soft or hard — that is, when only. 
about two-thirds of the eggs are solidified, or nearly the 
whole — ^turn or fold one-half of the omelet over the other, 
and serve warm. 

When it is ready to be folded, you may pour on the 
middle of it five or six tablespoonfuls of cooked kidney, 
and you have omelet with kidney ; or spread the surfiicel 
with stewed Uimatoes, or two or three tablespoon full 
any kind of jam or sweetmeats, then fold and serve. By 
using different kinds of sweetmeats, a great variety ol 
omelets can be made. 

The adding of milk to tlie eggs makes an omelet soft. 

To make a awed omelet, beat four eggs in a basin, add 
tablespoonful of milk, a teaspoonful of sugar, a pinch ol 
salt, and beat them well up ; put some nice butter into 
pan, put in the eggs, and fry as above described. 8erv< 
■with sugar sifted over. 

A very good omelet may be made of two yelks of 
and one white, a tablespoonful of cream, a little mini 
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»rsley and shallot, and a very little nntnieg. Whisk all 
well togotherj and fry in as little butter as possible. 

_ A Swiss Eare-bit. m. Tbollet. 

^B Take as many eggs as you wish, according to the number 
^R your guests, and weigh them. Then take a piece of 
clieese weighing a tliird of the weight of tlio eggs, and a 
slice of butter weighing a sixth. Beat the eggs well up in 
a saucepan, grate the cheese, or chop very small, and place 
the saucepan, with the eggs, cheese and butter iu it, over a 
good fire, stir with a flat spoon until the mixture becomes 
suEGciently thick and soft, add a little salt and a large 
proportion of pepper — this being one of the principal points 
of the rare-bit — and serve it up in a warm dish. 

A Welsk Eare-bit. English Recipe. 
fA gennine Welsh rare-bit is made of Welsh cheese — a 
in kind only, and prejiared for that pur[HJse — melted 
to a certain degree, and then spread on toast of Welsh 
bread. The nearest approach to the genuine that can be 
Lad here is the following : 

Grate some Gloucester or Grny^re cheese, and pepper it 
with Cayenne pepper. Fry some slices of bread with a 
little butter, but on one side only, until perfectly yellow; 
then spread a thick coat of grated cheese on the fried side 
of the bread, place the slices in a baking-pan, put them in 
a pretty warm oven, take off when the cheese begins to 
raelt, and serve warm. 

How to Cook Mushrooms. Soteh. 

Mushrooms are regardctl by some as the choicest of 
delicacies, while others denounce them as "a contemptible, 
rank-smelling fungus." Sever calls them the pearl of the 
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fields, and says, if Apicius had known of them, lie would not 
j have gone to Greece for crawfish, or committed suicide. 
, His recipe for cooking them ia as follows : 

Toast slices of bread, cut half an inch thick, and large 
mough to cover the bottom of a plate, and spread over 
these some rich cream, or milk boiled until it is reduced to 
I the consistency of cream. Remove all the" earthy part 
[ from the mushrooms, and lay them gently on the toast, 
f head downwai-ds, slightly sprinkle them with salt and pep- 
per, aud placB in each a little of the clotted cream, covct 
■ with a basin, and place in the oven for Iialf an hour. 
Another recipe for ateioing mushrooms is ; 
Hub them white, stew in water ten minutes, strain par- 
tially, and cover with as much warm milk as you have 
poured off water; stew five minutes in this; salt, pejiper, 
and add some veal or chicken gravy, or drawn butler. 
Thicken with a little flour, wet in cold milk, and a 
beaten egg. 

A Good Sance for Every Kind of Pish, 
baked, boileil, or roasted. Prof. Blot's reci[>e : 

Boil hard two eggs, take the yelks and pound them 
well, and place them in a bowl. Have boiling water on 
the fire, and put in it four or five sprigs each of civfes, 
burnet, chervil, tarragon, and parsley ; Imil five minute,=(, 
take off, drain, and ))Ound them well ; then strain tliem on 
the e^e, add two tablespoonfuls of cider vinegar, two of 
French mustard, salt, pepper, and four ta,blespoonflils of 
sweet oil, which you pour in, little by little, at the same 
time mixing the whole well with a boxwood spoon, aud if 
is ready for use. 



DAINTY DISSES. 193 

A Olam-Ohowder. Haklem Eivek Boatmen. 

Clam-ehowder is made in a hundred different waj's, but 
il is generally admitted that the boatmen on tbe Harlem 
river make the best : 

Put in a pot some small sliees of fat salt port, enough 
to line the bottom of it ; on tlmt a layer of potatoes, cut 
in small pieces ; on the potatoes a layer of chopped 
onions; on the onions a layer of tomatoes in slices, or 
canned tomatoes ; on these a layer of clams, whole or 
chopped (they are generally chopped), then a layer of 
crackers. Season with salt and pepper, and other spices 
if desired. Then repeat this process, layer after layer, in 
above order, seasoning each, until the pot is nearly full. 
When the whole ia in, cover with water, set on a slow fire, 
and when nearly done, stir gently, finish cooking, and serve. 

When done, if found too thin, boil a little longer; if 

fund too thick, add a little water, give one boil, and serve. 
Fish-chowder is made exactly as clam-chowder, using 
The experienced Harlem river clam baker, Tom Riley, 
ia the authority for the following recipe : 

Lay the clams on a rock, edge downward, and forming a 
circle; cover them with fine brush ; cover the brush with 
dry sage j cover the sage with larger brush ; set the whole 
on fire, and when a little more than half burnt (brush and 
sage), look at the clams by pulling some out, and if done 
enough brush the fire, cinders, etc., off; mix some tomato 
or cauliflower sauce or catsup with the clams, minus their 
^ells ; add butter and spicea to taste, and serve. 



Olam-Baka. Eiley. 
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Done in sand, the cliims, on opening, naturally alloi 
the sand to get in, and it is anytliiiig but pleasant for the 1 
teeth while eating them, 

A WholeBome Summer Salad. Soter..! 

Cut up a pound of eold Leef into tliin slices, and half a I 
pound of white fresh lettuce ; put in a salad bowl, i 
with a teaspoonful of salt, half that quantity of pepper, two I 
spoonfuls of vinegar, and four of good salad oil; stirall.l 
together lightly witli a fork and spoon, and when well.1 
mixed, it is ready to serve. 

Chapfal, a FrencJi chemist, says the dressing of a sala^'^ 
should be saturated with oil, and seasoned with pepper and 
salt, before the vinegar is added. It results from thia 
process, that there can never be too much vinegar; for 
from the specific gravity of the vinegar compared with the 
oil, what is more than useful will fall to the bottom of the 
howl. The salt should not be dissolved in the vinegar, 
but in the oil, by which means it is more equally distribute 
throughout the salad. A Spanish proverb says, To mak<| 
a perfect salad, there should be a miser for oil, a spcndi 
thrift for vinegar, a wise man for salt, and a madtap to stil 
the ingredients up and mix them well together. 

Strawberries, with Orange Juice. Pahkitiso*; 
Place a layer of sfrawbcrnos into a deep dish ; cover tlw4 
same with a liberal supply of very finely pulverized sugar; 
add another layer of berries ; then the same quantity of 
sugar. Now another layer of fruit and sugar, alternately, 
until you have the desired quantity. Express over the* 
whole the Juice of half a dozen sweet oranges. Let ths] 
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■hole stand for half an hour. Now serve, and let the 
partaker thank the gods ! 

To those who have never tried this method, it will afford 
a delightful surprise to note how much more fully it brings 
out the fine flavor of the etrawberry ; and much of which 
eifect is due to the delicate flavor of the orange. 

I will now give another expedient for heightening the 
flavor of strawberries and cream. Prepare in every respect 
as above described, as to alternate layers of berries and 
sugar, and substitute for the orange juice half a pint of 
pure claret wine. In default of claret of known purity, 
use the same quantity of our best native or home-made 
wines. Our home-made currant wine is admirable for 
bringing out in fuller force the delicious native flavor of 
ihe strawberry. 

H An Eicellent Custard. Mks. Freedlet. 

^ Take a pint of milk, four egga, and a cup of sugar. 
Put the milk on to boil, and beat together the yelks of the 
eggs and the sugar until very light. When the milk has 
boiled, pour it by degrees over the eggs and sugar, stirring 
constantly and return to the fire. Watch carefully, so as to 
remove when it has just begun to boil, and set off to cool. 
Flavor to suit the taste. Beat up the whites of the eggs 
into a light froth, and pour it over the custard. 
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Very Fine Cold Oup Custardi Widdifield. 

One quart of new milk, one pint of cream, a quarter of a 
irmd of fine white sugar, three large tablespoon fuis of 
■wine in which rennet has been soaked. 

Mix the milk, cream and sugar together, stir the wine 
it, pour the mixture into custard cups, aud set them 
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away until the milk becomes a curd. Grate nutmeg on 
the top, and eat them with cream that has been kej t on ice. 

The Queen of Puddings. Hariand. 

One and a half cups of white sugar, two cups fine dry 
bread-crumbs, five e^s, one tablcspoonful of butter, va-J 
uilla, rose-water or lemon flavoring, one quart fresh rich 
milk, and one half cup jelly or jam. 

Rub the butter into a cu]) of sugar, beat the yelks very 
light, aud stir these together to a cream. The bread- 
crumbs, soaked in milk, come nest, then the flavoring, 
Bake in a buttered pudding disli — a large one and but two- 
thirds full — until the custard is "set." Draw to the mouth 
of the oven, spread over with jam or other nice fruit con- 
serve. Cover this with a meringue made of the whipped 
whites and half a cup of sugar. Shut the oven, and bake 
until the mdringue begins to color. Eat cold, with cream. 
You may, in strawberry season, substitute the fresh fruit 
for preserves. It is then truly delightful. 



An Elegant Bread Padding. 

Take light white bread, and cut it in thin slices. Put 
into a pudding mould a layer of any sort of preserve, then 
a slice of bread, and repeat until the mould is almost full, 
Pour over all a pint of warm milk in which four beaten 
e^s have been mixed, cover the mould with a piece of 
linen, place it in a saucepan with a little boiling water, let 
it boil twenty minutes, and serve with. pudding sauce. 

A Pleasant Fruit Desserti Peof. Blot. 
Beat well the white of an egg with a little water, dip the j 
fruit — whether currants, blackberries, or other fruit — in. 
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and roll it immediately in some fine cmshed sugar, place it 
ou a dish, and leave it thus five or six hours, and serve. 

A more sightly and exquisite des.sert, he says, than a 
plate of currants dressed thus, cannot be had. 

I An Excellent Dish of Apples. Fbost. 

Take two pounds of apples, pare and core them, slice 
them into a pan, add one pound of loaf sugar, the juice of 
three lemons and the grated rind of one. Let these boil 
about two hours, turn it into a mould, and serve with 
custard or cream. 

b An LnproTed Apple Sance. 

P' Take sweet cider, as soon as it comes from the press, boil 
it down nearly one-half, then pare and quarter as many of 
the best sour apples as you wish to " do up," cover them 
with the cider when boiling hot, and cook until well done, 
but not so as to lose their shape. Most of the cider will 
be absorbed by the apples ; what remains can be bottled for 
future use. When done, put into jars, and cover or ce- 
ment. This makes not only a most delicious sauce, but it 
is also very healthful, as all the nourishment of the 
apples from which the cider is made is retained, while we 
lose the sharp, biting taste of the old ajiple butter made 
&om boiled cider. 

A Nice Breakfast Dish. 

Grate some cold tongue or beef, put it into a stewpan 

with a little pepper and salt, and four tablespoonfuls of 

cream or milk; when quite hot, put in four well-beaten 

e^s, stir all the time till the mixture is quite thick ; have 
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ready some mccly toasted bread, well buttered, and spread J 
the tongue or beef over it ; send to the table hot. 

A Fanner's Dainty Dish. 

Peel and slice thin [jotatoes and onions (five potatoes f( 
one small onion), take half a pound of sweet salt pork i: 
thin slices to a pound of beef, mutton or veal, cut the 
meat in small pieces, take some nice bread dough and 
shorten a little, and line the bottom of the etewpan with 
slices of pork, then a layer of meat, potatoes and onione 
dust over a little pepper, and cover with a layer of crust^ 
repeat this until tlie stewpot is full — ^the size of the j 
■will depend on the number in the family ; pour in suffi- 
cient water to cover, finish witli crust. Irft it simmer till 
meat, vegetables, etc., are done, but do not let it boil hard. 
Serve hot. This, we are assured by one who knows, is 4 
dish fit to set before a king, or his peer — a farmer. 



Green Com Fritters or Cakes. 
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Harulnd. 

Grate green corn from the cob, and allow an egg and a 
half for every cupful, with a tablespoonful of milk or 
cream ; beat the eggs well, add the corn by degrees, beating 
very hard, salt to taste, put a tablesiHMinful of melted 
butter to every pint of corn, stir in tlie milk, and thickei 
with just enough flour to hold them together — say a tabl»^a 
spoonful for every two eggs. You may fry in hot lard, mM 
you would fritters, or cook upon a griddle, like battcrf 
cakes. Eaten at dinner or breakfast, these always merti 
with a cordial welcome. 

The same authority also coniraends, as a most delicious | 
accompaniment to a meat course, the annexed 
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Green Com Pudding. 
ITake one quart milk, five eggs, two tables poonfula 

elted butter, one tablespoonful white sugar, and a dozen 
large ears of green corn. 

Grate the corn from the cob ; btat the whites and yelks 
of the eggs separately. Put the corn and yelks together, 
stir hard, and add the butter, then the milk gradually, 
beating all the while; next the sugar, and a little salt; 
lastly the whites. Bake slowly at first, covering the dish. 
for an hour, E<:move the cover, and brown finely. 

Buckwheat Shortcakes, 

Take three or four teacujis of nice sour milk, one tea- 
spoon of soda-sale ratus dissolved in the milk ; if the milk 
is very sour, you must use saleratus in proportion, with a 
little ealt; mis up a dough of buckwheat flour thicker 
than you would mix for griddle cakes, aay quite stiff; put 
into a buttered tin and then directly into the stove oven, 
and bake about thirty minutes, or as you would a short- 
cake from common flour. 

Dr. Chaae, of Ohio, writes strongly in favor of the 
excellence of this cake, and saj's he could eat it while dys- 
I eptic, when he could eat no other warm bread. He is 
also the authority for saying that the following is 

The Nicest Pie Ever Eaten. 

Peel sour apples, and stew until soft and not much 
water left in them, then rub tliem through a colander, 
beat three eg^ for each pie to be baked, and ])ut in at the 
rate of one cup of butter and one of sugar for three pies ; 
flavor with nutm^. Bake as pumpkin pics, which tliey 
mble. 
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Strawberry Shortcake. Beegher. 

Rub into a pint and a half of prepared flour one teacup 
of butter ; beat one ^g very light ; add milk to make a 
soft dough ; divide in three parts ; roll out lightly, lay one 
portion on a pie plate or tin, sprinkle a little flour on the 
top, then add the second cake, a little flour on the top of 
that, and cover with the third. Bake quickly, but not too 
brown. Let the berries stand with sugar sprinkled over 
them till the cake is baked, then pull the thin portions of 
cake apart ; spread half of the berries over the bottom cake, 
adding more sugar and a little butter, lay the second over 
them, and put on the remainder of the berries, with more 
sugar and butter, placing the top cake over all. Put it in 
the oven for a few minutes to heat through, and send tu 
the table. 

National French Cake. Soteb. 

In Paris it was formerly the fiishion, and perhaps is yet, 
for men and women, as well as children, after having wit- 
nessed a melodrama, to rush to the shops where a delicious 
puflT-oake, calleil Galette, was sold. This celebrated cake 
>vas made as follows : 

Work lightly in a basin, or on a table, one pound of 
flour with three-quarters of a pound of fresh butter; add 
two eggs, a gill of cream, and a little milk if too stiff; 
then add a quarter of a teaspoonful of salt, two of sugar ; 
work all well to form a good stiff paste ; throw some flour 
on the table, mould the paste round, roll it three-quarters 
of an inch thick and quite round ; egg over, score it with a 
knife in diamonds or any other shape, bake for about half 
an hour in a rather hot oven, sprinkle sugar over, and 
serve. 
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A cheaper kind of Galefte may be made by taking one 
pound of flour^ a teaspoonful of salt^ and six ounces of 
butter^ moisten with milk^ and bake as above^ adding a 
teaspoonful of sugar. 

Imperial Southern Cake. Mbs. Powell. 

Mrs. J. C. Powell, skilled in the Southern style of cook- 
ery, and who has promised to revise the proof-sheets of this 
chapter, has contributed for the benefit of our readers the 
following recipes for making Imperial Southern Cake, 
Baltimore Tea Cake, and Southern Com Bread and Pone. 

Take one pound of sugar, one pound of flour, one pound 
of butter, ten eggs, one wine-glass of apple brandy, three 
pounds of blanched almonds, two of raisins, one pound of 
citron — the almonds put in whole, and the citron cut in 
large pieces. It will take from five to six hours to bake. 

Baltimore Tea Cake. 

Melt a tablespoonful of butter In a pint of milk, two 
spoonfuls of yeast (home-made), and flour sufficient to make 
a soft paste ; let the dough stand three or four hours to 
rise, split it open, then butter, close it, slice it, and send to 
table hot. Grease the pan before putting in to bake. 

Southern Waffles. 

Take a pint and a half of flour, three eggs, two table- 
spoonfuls of lighiefned corn-meal dough before adding the 
ingredients for com bread, or pone, one large tablespoonful 
of butter in milk (warmed) to make a thin batter, one tea- 
spoonful of baking powder (Durkee's). Bake in genuine 
wjffle-iransy which are smooth iron of a jet black, which is 
very hard to find, even at the foundries. 
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Grease the waffle-irons well, I recommend a baking 
powder, but the old mode was to beat the batter one hour 
with a, ladle before puttiug all of the milk in it. This 
recipe, if followed, will make waffles that cannot be ex- 
celled. 

Soathein Com Bread. 

Take one pint of com meal, pour half pint boiling 
water over it, then add a little salt, and with cold water 
reduce it to the consistency of mu£6n batter; place in a cool, 
dry cellar for twenty-four hours to lighten, for if kept ia 
a warm place, it will sour. 

Then beat three e^s, melt a piece of butter the size oft 
walnut, then lard the size of an egg, a cup of sweet ci 
then a tablespoonful of flour ; grease the pan thoroughly^ 
bake a half hour. White corn is far preferable to yellow, 
and in the South ia expressly cultivated for table use, and 
ground by water, not by steam power, as the latter 
destroys the sweetness and vitality of the grain. 

The same batter may be used in rings, which will gi' 
you corn muffins, or on the griddle, which are the genuii 
corn cookies. 

This iathe best recipe known for corn bread, and next 
the old Virginia Corn Pone, stands unrivalled, 

Virginia Com Fone. 
Quadniple the quantities above. The material differ- 
ence is in the Iraking, as the pone requires a longer time, 
and then must stand, after baking, eight to ten hours in 
the oven (moderately warm). Wood embers and a Dtitd 
oven are requisites to a perfect Vii'ginia pone. 
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An Exquisite Marmaladei 
Take large ripe orauges, quarter them, remove the rind, 
SGcda and the struigs or filameuts, taking care to save all 
the juiee. Put the pulp, with the juice, into a porcelain 
kettle, and mix with it an equal quantity of strained honey, 
adding sufficient powdered loaf sugar to render it very 
thick and sweet. The honey alone will not make it sweet 
enough. Boil it uncovered, and skira till very thick, 
smooth and clear. Taste it, and if neceasary add more 
sugar and boil it longer. When cold, put it up in tumhlers 
or whiteware marmalade potfl, and cover it securely. This 
marmalade is said to be superior to any other, and can be 
made when the season for other fruits is over. 

Saratoga Fried Potatoes. 

At the " Lake House," in Saratoga, thoueands of pack- 
ages of fried potatoes are sold every summer, to be carried 
away and eaten as a dainty. The following is said to be 
the method of preparing them : Wash the potatoes clean, 
slice with a potato-slicer very thin, throw into a)id water 
long enough to take out some of the starch, then wipe dry 
and put into boiling lard, a few pieces at a time ; be sure 
and keep the lard boiling ; as soon as the potatoes are of a 
clear, golden brown, skim out, and drain in a colander or 
sieve. 

[In Philadelphia potatoes are fried in the following 
manner : 

The tools are a common cabbage-cutter, two wire sieves, 
and a "spider." Take say eight large potatoes, pare 
them and slice very thin with the cutter, soak the slices for 
two hours in cold water, stir into it one tea-spoonful of salt 
to a quart, and let tliem remain half an hour in that, Pour 
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them into the sieve to drain, and when well-drained wipe,^ 
the slices dry ; put a poiuid of lard into the spider, &ai\ 
when it becomes smoking-hot put in the potatoes, Th^^ 
must be constantly stirred fo prevent the pieces from ad- 
hering to one another, and until they are sufficiently 
browned to make your mouth water, when they should be 
served at once.] J 

Delicious Mince Pies, % 

Take a pound of the undressed under-cut of a sirloin 
of beef, boil and mince it fiue; drain off the fat from 
it thoroughly, and mix in two ounces of fresh butter, 
half an ounce of finely-ground allspice, four large apples 
pared, cored and chopped fine, half a pound raisins 
washed and chopped fine, half a pound currants well 
washed, three tablespoonfuls of moist sugar, three oun( 
of candied orange peel (not lemon) ; mix the whole of thi 
ingredients well together, then place a half-pound preservft 
jar of raspberry jam in boiling water, and let it remmn 
without uncovering the jar until the jam is dissolved ; then 
strain the jam over the ingredients, taking care not to let 
the slightest portion of the seeds escape. Itlake paste and 
bake in a very quick oven. When the pies are nearly coldj 
lift the corner of each, and pour over the mince a small- 
quantity of brandy. These will keep good for three weekaJ 

The peculiarity of these pies is, that no suet Is used, whi 
agrees but with few persons, and that the juice of the ras] 
berries gives. them an indescribable but delicious flavor. 

Superior Vanilla Ice-Cream. Carver. 

The manufacture of ice-cream, as a branch of household 
economy, is increasing every year. The essential ingre- 
dients of all kinds are cream or rich milk, sugar, and some J 
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lavoring materiiil, as vanilla, lemon, strawberry, or pine- 
apple. Wheremilkisused, eggs are noceaaary,about four to 
two quarts of milk, and generally a tablespoonful of arrow- 
root, rubbed smooth in a cupful of milk, is added. Tlic yelk 
of eggs is also stirretl into boiled cream, where the richest 
quality of ice-cream is desired. But to make, say four 
quarts of superior vanilla ice-cream, take two quarts of 
pure cream, and add two-thirds of a pound of granulated 
white sugar ; boil about half a vanilla bean, cut in small 
pieces, in a small quantity of milk or cream, taking care not 
to let it burn ; after the flavor is thoroughly extracted, add 
the whole to the sweetened cream, and when all is thor- 
oughly incorporated, strain into the can of the freezer, of 
which the l>est for family use is one of those patent-geared 
freezing apparatus tnrned by a crank. Full directions 
for their use accompany these machines, which are quite 
inexpensive. 

Put the can into the wooden part of the freezer, and fill 
the space between the can and pail with broken pieces of 
ice about the size of a walnut, adding a handful of coarse 
rock salt to eacli layer of ice. Turn the crank until the 
whole is frozen, which will take about twenty minutes. 
Draw off the water from the pail, fill up with ice and stand 
away to harden. One quart of good, pure cream will 
make very nearly two quarts of iee-cream. 

For lemon ice-cream, add the juice and grated rind of 
one lemon to each quart of cream, instead of the vanilla 
bean. For strawberry, one quart of bruised berries to four 
quarts of cream. 



CHAPTER XI. 



DAIHTT DISHEB FOR DAISTY PALATES. 

"Among all the arts known to man there is none which enjoys a ji 
appreciation, and the producU of which are more univeraallj admired, 
than that concerned in the preparation of our food. Led hy kr inninct, 
which has almost reached the dignity of conscioiia knowledge, as the un- 
erring guide, and by tlie sense of tnate which protects the health, the ex- 
perienced txok.wilh respect lotheclioice, the admixture and the prepara- 
tion of food, has made acquiaitions, surpassing all that chemical aiid 
physiological science has done in regard to the doctrine or theoi? of 
nntrition. In soup and meat sauces he imitates the gastric juices; 
hy the cheese which closes the banquet, he assists the action of the ■ 
solved epithelium of the stomach," — LjEwe. 



2. HIGH CLASS COOKERY. 



JE are now prepared to approach the professors 
"high class cookery," and learn what they choose 
to impart to us respecting the mode of preparing 
those wonderful dishes of wliieh even the Dames 
are mysterioua. In some of the hotels and elub-houses ia 
the large cities, where costly banquets are often served, the 
chief cooks earn, in fialaries and perquifiites, sums greater 
than the salaries paid to the Judges of the Supreme Court 
or members of the Cabinet. In some of the fashionable 
restaurants in New York, dinners have been served where 
the flowers alone placed upon the table to garnish the 
viands cost fifteen hundred and even two thousand dollars. 
The kitchen and storehouse for provisions, in one of thesa 
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hostelries, extends ibr a square, and so methodically arranged 
that, it is said, tlie chef, without a spark of light, could 
descend into the kitchen and lay his hand at the first trial 
upon any cut of meat that may be ordered, and it would 
be found in readiness to place upon the fire. There is as 
much discipline among the subordinates as on board a 
man-of-war, and so complete is the systetu that the respon- 
sibility for a bad roast, or any other error, can be fixed 
with absolute certainty. The dinners prepared in these 
places are marvels of culinary skill, as may be supposed 
&oin their coat, which sometimes exceeds fifty dollars 
for each person. At a famous banquet given on New 
Year's day by the Owl Club in New York, plates were 
laid for twenty persons, and the total cost was $1000, or 
fifty dollars per plate. The bill of fare or menu, consist- 
ing ofd little book containing fifteen leaves, partly printed 
in gilt, alone cost five dollars each. But the most costly 
bill of fare probably ever used at a dinner, was that which 
a Senator from the Pacific coast, largely interested in silver 
mines, placed before his guests, consisting of slabs of silver 
on which the courses had been engraved, and each of which 
was worth forty-five dollars by weight. These menus the 
guests were permitted to take home with them as memen- 
toes of their banquet. 

Mr. Charles Ranhofer, now President of one of the 
societies of chief cooks in New York, and mitil recently 
the ohe/ in Delmoniro'a celebrated restaurant, ha^ written 
out for tills work the recipes of some of the dishes that 
wore invented in that establishment; and, to make the 
matter plain to the dullest comprehension, he has given 
a Bill of Fare or menu of a dinner for twelve persons, and 
then shown how some of the principal dishes were com- 
pounded : 



HOKE COMFOSTS. 

MENU DINEB POUE 12 PEES. 

Polage, 

Cr^me d'Aspecges. 

PoiBBon. 

Truites de Riviere, Sauce Colberl, 

Sakde de Concombrea, 

Pomtues de Cerre DucUesBBp 

Kele-vfe. 

Filet de Baal Salvand/. 

Entries. 

EKaloppea de Volaille a I'Aquilain^ 

PetilH poia au bearre. 
BrissoUna de Ramiura au SuprSme, 

Haricots Yerta Saal^ 
Sorbet au Eircli. 
Btk:aHBines HStiee. 

Letiieu Satade. 
Annnaa B^^ration, 



How to Make Creme d'Asperge. 
Break the Ktalka of one Imiiclred green asparagus; ootl 



them in small pieces; cook them in boiling water, with 
salt, in a copper siigar-pan. After they are perfectly- 
cooked, drain them, and mash them, with a piece of butter, 
and pass throngh a sieve. Then mix a quarter of poi 
of flour, with quarter pound of butter, and one quart broth 
stir the liquid until ebullition, with the asparagus 
diately remove it back, let it boil for about fifteen minutes.] 
Skim the butter coming to the surface ; add one quart 
cream, let it come near boiling; thicken. with liaison of 
six yelks of eggs and about a quarter pound of butter; 
season with salt and a pinch of sugar. Serve separately 
a plate of small croutons or crusts of bread cut in small 
dice, fried with butter. 

If you want the soup to be green, pound a half peck (rf' 
spinach, strain through a towel, put the liquor in a sauce- 
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JSn on tlie fire until it comes near to a boil ; pour the 
liquid on a fine sieve, the water will pass through, and the 
solid part may be used to color the soup. 

»Tniite de Eiviere, Sauce Colbert. 
Lay enoagli trout in a fish-kcttlo for twelve persons; 
t on them two carrots, four onions, all sliced, two bay- 
leaves, a little thyme and parsley, a few cloves, salt and 
pepper, and a bottle of white wine (Bordeaux) and a quart 
of water. Set it on the fire and boil it for a few minutes, 
remove it back and keep it nearly boiling for about half 
an hour, according to the size of your tront. Strain half 
the liquor and put it into another saucepan ; stir the liquid 
to ebullition, until it is reduced to a half pint, add a little 
brown sauce, gradually introduce into it a half pound of 
fine butter divided in little bits; finish the sauce with the 
juice of four lemons and a spoonful of chopped parsley. 
At serving time drain the fish, place them ou a long dish, 
the bottom of which is covered with a napkin ; garnisli 
all round with parsley. 
^^ Serve the sauce separately, 

^H Fommes de terre Duchesse. 

^KPeel some potatoes, cut them in slices, wash them, salt 
them, and let them boil on a brisk fire ; aa soon as they 
are nearly done, drain the water ; let them remain about 
ten minutes in the oven ; pass them through a sieve; put 
this puree in a saut6 pan, with a little butter, salt and 
nutmeg ; add some yelks of eggs and a little cream ; make 
some moulds about the shape of an egg, fiatten thein down 
a little; beat one egg and spread some with a brush over 
the potatoes and brown in a brisk oven a few minutes 
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Filet de Bosuf Salvandy. 

Choose a well-sliapeil fillet of beef, of tender, streaky; 
flesh ; after having taken awaj the superfluous skin and 
fat, the upper part is lardecl from one end to the other; 
the fillet is then placed in a baking dish, and after having 
been cooked it is to be placed iu a long dish for serving, 
having underneath it a snpport made with a piece of bread 
same length and width as the fillet, and about two inches 
in height, fried in butter or lard. Garnish the fillet all 
round with stuffed tomatoes, stuffed cucumbers, and some 
little patties ; fill with spinach ; pour a little gravy on the 
bottom of the dish. 

A good reduced brown eauce, with Malaga wine, should 
"be served up in a sauce boat. 

FILLETS OF CHICKENS, PARTRIDGES, ENGLISH PHEASANTS 
OR QUAILS. 

Fillets of CMokens a I'Aquitaine. 

Select six tender middle-sized eliickeus; take np the 
fillets, carefully trim them round on one side and pointed 
at the other ; range them on the bottom of & saut€ pan, 
which must be covered with clarified butter; place the. 
fillet, in the same direction, the pointed side on the centre. 
Trim the minion fillets, make some incisions in them trana- 
versely ; slip into the incisions some slices of truffles, cut 
slantwise; put those fillets minion on the large fillets. 

Force Meat. 

To make the force meat, you will use the trimming of 

the fillets and the legs of the chickens ; trim the skin, 

bone and sinewy part to get about one pound ; cut them 

into small pieces, pound them and pass through a fine 
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sieve ; put your meat iu the mortar, with a. half pound of 
panada (see panada), and pound well and add a half pound 
of butter and yelka of four eggs, and a half pint of cream, 
salt, white pepper and nutmegs. 

Butter a tin or copper border mould which is flat on the 
top, fill it with the forced meat ; set the mould on a saut^ 
pan with warm water a half hour before BCrving ; pnt 
your saut^ pan on a slow fire without boiling; at serving 
time turn the border out on a dish, dress the fillet on the 
border and garnish the centre with Ragout a I'Aqnitaino. 

Bagout a I'Aquitaine. 
Put a pint of Madeira into a middle-sized saucepan, 
with a few pieces of Ceylon cinnamon, add one quart of 
brown sance ; let it boil slowly a few minutes ; skira well, 
pass through a sieve, add some scollops of duck liver, 
cockscombs, fresh mushrooms, cocks' kernels, aud truffles. 

Fanada. 
Put into a small stewpan a half pint of water, and a 
half ounce of butter; let it boil, and then introduce 
enough rice-flour so as to get a rather consistent batter ; 
dry it on the fire till it can disengage itself from the stew- 
jmn ; let it cool before using it. 



When the snipe have been picked for trussing them, press 
the legs close to the side and pierce the beak through them, 
tie a slice of bacon over each bird, run a long skewer 
through the sides and tie them to the spit ; roast them on 
a good fire for about ten minutes; in the meantime cut 
twelve slices of bread, frj' them of a fine brown color in 
butter ; chop fine a few chickens' livers, with a little bacon ; 
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seasOD with salt, pepj)er, nutmeg, and chopped parsley;, 
garnish one side of tlie crust, bake them in a hot oven 
a few minutes. 

Serve them with the bread under, and some gravy. 

Lettuce salad should be served at the same time ynW 
the snipe. 

Sorbet au Kirch. 

Make a lemon ice in the following manner : One qi 
syrup at 32 degrees; add the rinds of two lemons; th* 
third part of a pint of lemon juice, a little piece of vanOla 
bean ; and add water enough to reduce it to 20 degi 
let it macerate about two hours ; strain through a fine siev»j 
and freeze ; after being frozen, add a wineglassful of kirehj 
mix all well together, and serve in glass. 

Ananas a la Eagration. 

Pare all the skin and pith of one large pine-apple; 
divide it first into two pieces crosswise, tlien in slices not 
too thick ; put them iuto a kitchen basin, and cover them 
with boiling syrup one hour; afterward jMur the pine- 
apple through a sieve. 

Blanch a half pound of rice ; boil it with milk, keepii 
it consistent ; when it is at the degree requisite, mix into it! 
a few spoonfuls of raw cream and a little orange peel, 
chopped very fine; when the liquid is absorbed, take it oEF 
the fire, introduce into it a quarter pound of butter, then 
dish it up in the centre of the dish; surround it wi< 
slices of pine-apple, and keep the dish worm. 

Add a jar of peach marmalade to the syrup, and a Ui 
maraschino ; serve the sauce separately. 
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Farfait au Cafe. 



Whip eight yelks of eggs with a half pound of sugar ; 
when the preparation is frothy, dilute it witli a glassful of 
a very strong infusion of coffee ; put the liquid into a 
copjjer basin tinned inside ; set it on the fire, stir the liquid 
until it is thickened, but without allowing it to boil ; pass 
through a fine sieve ; put it again in the basin, and whip it 
on iee until very light ; mix about one quart whipped cream 
which is firm and well drained; line parfait mould with 
a white paper inside, pack it with pounded ice and salt, 
jmur the preparation into the packed mould, which must 
be covered with white paper and with the lid ; spread over 
the lid a thick layer of salted ice, pack the preparation for 
one hour and a half; at serving time, dip the mould into 
cold water, wipe it and tarn the parfait out on a folded 
napkin. 

AuonsT Valadon, CJief at the St. Jamea Hotel, Xew 
York, contributes the following original recipes : 



This sauce is made in many different ways ; but the best 
and shortest way to make it is : 

Take the yelks of two raw eggs to a pound of sweet-oil ; 
put the yelks in a small bowl, with a little salt, white 
pepper and the juice of half a lemon ; stir with a whip or 
a wooden paddle, adding little by little the sweet-oil ; if it 
becomes too thick, soften with a drop of vinegar, and con- 
tinue until the oil is exhausted. This serves for dressing 
any kind of salad or cold fish. ■ 
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Sauces, Croquettes, etc. 

Cream Sauce. — Take a half poiuid of butter, four ounces I 
of flour, salt and pepper to tai-tc ; mix thoroughly ; add ts 
these one pint of cream and ont pint of milk; put the 
mixture on the fire, aud stir till it boils; add a little 
grated nutmeg. This is a good sauce for halibut, c 
scollops, etc. 

Carrie Sauce. — Take five ounces of good butter, tnj 
ounces of flour, two feaspoonfuls of India currie, Cayenni 
to taste, also a little nutmeg. Stir well in a saucepan, ; 
pour in a little of the broth from the meat you want t 
have in currie, 

Maiire d'Hofd or Steward's Sauce, Cold. — Take abos 
a pound of good butter, put it in a bowl, mix with it a 
parsley and chives chopped fine, also the jnice of a lemodj 
Serve under or on top of broiled meat or fish. 

EnglifJi, or Bread Sauce for Game. — Take crumbs c 
fine white bread, stew them in equal parte of milk and| 
cream, well seasoned with salt, pepper and nutmeg. 
fifteen minutes the sauce will he done. 

Piquavte Sauce. — Take a handful of shallots, chopjied 
fine ; put them in a stewpan, wet them with strong vinegar, 
and boil it on a hot fire until nearly dry; add some 
capers, pickles, parsley, chives chopped very fine. Then 
take another pan, and put into this four ounces of butter, 
and two ounces of flour; mix well, wet with a little broth, 
and boil for a few minutes. Mix the contents of the tw! 
pans together, and boil twenly minutes, and serve. 

Rice Croquettes. — Take half a pound of rice well washedJ 
soak ill a pint of milk, season with lemon or vanilla fiavofyil 
add half a pound of sugar, a little salt, and a piece of butter^ 
the size of a walnut ; cook on a slow fire ; as soon { 
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cooked, throw in six yelks of eggs, stir up well, pour out 
into a flat pan, and when cold, roll into convenient shapes, 
cover with egg and bread crumbs, and fry quickly in hot 
fat. Serve well-powdered with lemon or vanilla sugar. 

Oream fined. — Take a quart of milk and boil it. Then 
put in another pan half a pint of cream, two ounces of 
com starch, half a pound of sugar, flavor to taste, and six 
yelks of eggs; mix well and pour this into the boiling 
milk ; stir all well together, and quickly pour into a flat 
pan to cool ; cut it up into round or square pieces ; bread 
as rice croquettes ; fry and serve hot, well-powdered with 
sugar. 

Omdette Soufflee. — Take four eggs, separate the yelks 
and whites ; take the yelks and three ounces of powdered 
sugar, v^ith some grated orange or lemon peel, beat well. 
Take the whites, beat them to snow, and mix the two to- 
gether. Shape in a silver dish any form you like. Bake 
in a hot oven for twelve minutes. Sugar over and serve. 

[It may be true, as the French say, that " cooking is 
all pleasure and no trouble;" but we apprehend that our 
readers will not take the same view of reading French 
recipes. A dainty chapter of such dainty dishes will 
satisfy their curiosity, as to what High Class cookery 
means.] 
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"All affectation in dress implies a flaw in tlie understwiding,"— 

TERFIELD. 

"If there is one thing in which the schoolmaster or the reformer ii 
more wanted than in another it is in our dress. From oar birth It 
death we are the slaves of fashion, of prejudice, and of circtimetancea. 
The tender, unreaisling infant, the delicate girl, the mature woman, 
alike suSer from these evil influences. Some fall victims to them; 
others sufier during life." — Mekbifield. 

fLOTHING constitutes so lai^e an item in the comfort | 
of families and the expenses of many households, -j 
that it deserves more consideration in a work of this ] 
*^ kind than we have space to give to it. 
Nearly three centuries ago the most renowned of English 
dramatists wrote : 

"Costlj thy hahit as thy purse can buy, 
But not expressed in fancy; ricli, not gaud; 
For the apparel oft proclaims the man." 

And this advice is as good and as practical to-day aa 1 
when Shakspeare gave it. Thrifty housekeepers know, i 
that to purchase materials of inferior quality for clothing ' 
because they are cheap, is not only a want of economy but 
gross extravagance. A rich man or woman may afford to 
make a mistake in the qtiality of a piece of clotli, but a 
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ior man caniiot afford to buy any but goods of superiop 
quality, bandaome an<l durable. 

Buying Cloth. 

"In purchasing cloth for family wear," says Lyman, 
'and especially for its adult members, regard should be 
had to the various uses to which the fabric may be put 
when the wearer haa done with it. In thia way a service- 
able piece of goods may be kept on duty until it no longer 
hangs together, and even then its parts may be made to 
contribute to the family comfort in the form of a quilt, a 
rug, or a carpet. With this in view, it will be found that 
cloths of a gray or neutral color can be converted to more 
numerous and various uses than either black or blue. 
Clothing of thia color will bear washing, and it cuts up for 
boys at a better advantage than any other. In choosing 
cloth for a gentleman's coat, and deciding on its cut, it ia 
well to remember that a frock coat, while suited to a 
greater number of oceasioua than a dreaa coat or a sack, 
affords larger pieces for the pattern when it is cut up for 
smaller garments. For instance, the skirts of any frock 
coat in tolerable preservation will tiirnish an ample pattern 
for a business vest, wliicb will be of almost as much ser- 
vice aa though made of new cloth. The linings of the 
skirt, if not badly worn, will make the back of the vest; 
and the body, if ripped in pieces, pressed, and cut down, 
will make a boy's jacket. The unworn parts of a fine 
silk or velvet vest will give a number of pieces, which, 
properly fitted together, will make a handsome cap for a 
boy ; and almost the whole may be used in trimming 
children's clothing." 

In a general way it may be stated, that in a family of 
the average size, and disposed to a thrifty economy, no 
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article of dress should be thrown away. From the rim of 
a common felt hat double soles may be cut which will pro- 
tect the feet from the cold and damp of the winter. It 
may be worth while to remember that felt makes the best 
of gun-wads. From pieces left in cutting broadcloth, pin- 
cusbioDs, caps and slippers may be manufactured. 

How to Clothe Children. 

It should never be forgotten that the temperature of' 
children is some degrees lower than that of adults, and that 
of all ages which resist cold the least, and suffer from its 
ill efPecta the most, is early childhood. From early child- 
hood to adult age the capability of resisting cold increases, 
remains nearly stationary duriug the prime of life, and 
diminishes towards old age in about the same ratio as it 
increases in early life. There are certainly some old mi 
who apparently resist the effecta of cold as well 
young, but such cases are rare. 

The covering next to the skin of very young children 
should be of cotton; never, except in peculiar cases, of 
fiannd. Over the cotton a fine flannel may 
When the child arrives at an age to take vigorous exi 
cise, the flannel may be put under the cotton shirt, but ni 
till then. The clothing of young children should be loose" 
and free, and absolutely devoid of any tight ligatures 
around the throat, chest, or knees. Every joint must have 
full room for play, and no artificial support or bandage 
should on any account, except in special cases under medi- 
cal supervision, be applied to any portion of the body of a 
healthy child. Bandages around the abdomen or stays 
around the waist are not to be tolerated, and tlie folly of 
exposing the limbs of children to the rigors of winter 
weather is almost inconceivable. "I never see a poor J 
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'chiltl dresseJ aa a young Highlander," siys an eminent 
medical authority, " or iu any faury dress, with its un- 
comfortable look and naked appearance, its poor bare 
knees and open neck, but that I prophesy for tliat child a 
future of colds, coughs, and throat disease, and a probable 
death of consumption." 

■ Meu's Clothing. 

" While all eccentricity or affectation in dress should be 
avoided by both sexes, it is not good policy to carry the 
idea of plainness and uniformity to the extreme adopted by 
some men, of having only one suit at a time, which is 
worn until it is shabby in appearance and then replaced 
by another. This b decidedly an expensive custom. A 
very short period of constant wear will cause the new look 
to leave the surface of the cloth, the button-holes and 
faces of the lapels will show wear, and it is impossible to 
appear well-ilrcssed in that suit. Few are aware, or if 
they are, ever practise the plan of carefully folding and 
laying their clothes away for a white in a trunk or drawer. 
All woollen goods, when kept in darkness, renew their 
lustre, and the dingy look produced by exposure to a great 
extent disappears. The insensible perspiration from the 
body, no matter how wholesome or cleanly a person's 
habits, will linger in any woollen garment. When they 
are temporarily laid aside they should be well aii-ed and 
brushed, and folded so as not to show wrinkles, then 
placed where they will be free from dust and light. If the 
loi-ation is somewhat damp, so much the better ; for when 
wool is kept very dry the fibre becomes brittle and will not 
render good service. Two suits bought at the same tune 
and worn alternately, following the above suggestions, the 
one not in service will last a third longer than one suit 
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purchased and worn without intermissioQ until not pre- 
seutable, and then another one procured and served in 
same manner. 

Black and dark shades of blue cannot retain their lustra i 
unless protected at intervals from the blanching effect of 1 
sun and wind. 

A gentleman who confines himself to two suits — one for 
full dress and one for daily wear — will, in the usual course 
of life and business, find himself unsuitably attired. It 
should never be forgotten that sailing, sporting, and J 
travelling cannot be separated from roughness and dus^l 
and garments will suffer more from a day of that kind of ^ 
usage than a week's ordinary wear, not speakiug of the 
luxury of commanding a change. 

The wardrobe of a gentleman who mingles in society 
and indulges in the above-mentioned pastimes, should coi>-J 
sist of, first, a full dress suit, and a medium dress suit Hne^ 
church, calling, or ordinary evening wear; usually made ft 
frock coat, vest to mat<ih, and light pants. Then a bus 
ness or travelling suit, for which the most proper i 
is Cheviot or mixed goods. 

For gunning, velveteens, fustians or corduroy are 1 
adapted, as they resist the briars, and stand any amount of J 
hard usage. Sailing costumes are generally made of blue ■ 
Cheviot or flannel, and coats cut double-breasted sock. 

Two overcoats are indispensable ; one for winter and one 
for spring and iall. The materials suitable for these an ■ 
BO varied that it is simply a matter of taste. ■ 

Gentlemen provided with an outfit like the above caoM 
safely consider themselves prepared for any emergency 
requiring appropriate dress, aijd in wearing garments 
suited to the ocoa.tion lies the great secret in the economical 
managemeut of clothes. 
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If colored trowsers are worn, those patterns shoukl be 
selected which L-onform to the rules of taste. Ears running 
across the legs should be avoided, and also all large staring 
patterns. Stripes down the side, or stripes of any sort, 
should be worn only by those who are tall and wliose 1^;8 
are straight, or else the eye, running along the stripe, will 

I quickly detect any deviation from the perpendicular. 
I How to Cleanse Broadcloths. 

I The following mode has been tried repeatedly with uni- 
BTm success by Miss Beccher : 
I Take one beef's gall, half a pound of saleratus, and four 
gallons of warm water. I^ay the article on a table, and 
scour it thoroughly in every part with a clothes brush 
dipped in this mixture. The collar of a coat and the 
grease spots {previously marked by stitches of white 
tliread) must he repeatedly brushed. Then take the article 
and rinse it up and down in the mixture. Then rinse it 
up and down in a tub of soft cold water. Then, without 
wringing or pressing, hang it to drain and dry. Fasten a 
Boat up by the collar. When perfectly dry, it is sometimes 
e with coals that nothing more is needed. In other 
t is necessary to dampen the parts which look 
iiikled with a sponge, and either pull them smooth with 
e fingers or press them with an iron, having a piece of 
lombazine or thin woollen cloth between the iron and the 
ijcle. 

How to Treat Wet Clothes. 

. Handle a wet hat as lightly as possible. Wipe it as 

s you can with a silk handkerchief, and when nearly 

f use a soft brush. If the for sticks together in any 

., dampen it lightly with a sponge dipped in beer or 
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vinegar, and then brash it till dry. Put a Btlck or streteher 
into a damp hat to keep it in proper shape. 

When a coat gets wet wipe it down the way of the nap 
with a sponge or silk handkerchief. Do not put wd 
boots or shoes near the fire. 



How to render Cloth Water-proof. 

There are various proeessea for water-proofing cloth, h\ 
the following is a very simple and inexpensive method 

Take of powdered alum and of sugar of lead each one 
ounce, and stir them mto a gallon of rain water, and wheo 
the mixture is clear pour off the upfwr liquid. Choose 
Scotch tweed, or any light, closely-woven cloth, and im- 
rnerae it in this liquid for twenty-four hours ; then dry 
and press it. The cloth will be uninjured in color or 
texture, and will turn any amount of rain to which ths, 
wearer is likely to be exposed. 

Suying Boots and Shoes. 
"With regard to bnol^ and s/<offi, which are a source of f 
much trouble, pain, and annoyance to moat persons win 
have not secured for themBelvea an accurate last, it may fa 
said in general, that to secure ease it is a good plan tn pulfl 
on (wo pairs of thick socks bffore beinrj measured, and t 
remind the bootmaker that in walking the foot elongtitotl 
fully half an inch, and to allow accordingly, or callositteil 
and ingrowing nails may be the result. Of the thousands 
of boot and shoemakers in the country there are very few 
who have at all studied the principles of their trade, or 
know anything of the anatomy of the foot. The upper 
leather should be soft and pliable; the soles should be as 
broad as the foot when the weight of the body rests on i^ 
and the heels neither high nor narrow. It is also econonir J 
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I to purchase boots some time before they are wanted, 
in order to allow the leather to season ; aad to have two 
pairs, lo be worn on alternate days. 

tHow to Preserve Boots and Shoes. 
F. Maceronij in a communication to the Loudon Mechan- 
ic^ Magazine, says : " I have only had three pairs of boots 
for the last six years (no shoes), and I think that I shall 
not require any for the next six years to come 1 The 
reason is, that I treat them in the following manner : I put 
a pound of tallow and half a pound of rosin in a pot on 
the fire ; when melled and mixed, I warm the boots, and 
apply the hot stuff with a paint«r'a brush, until neither 
the soles nor upper leathers will suck in any more. If it is 
desired that the boots should immediately take a good 
]>oIish, dissolve an ounce of beeswax in an ounce of spirits 
of turpentine, to which add a teaspoonful of lamp-black. 
A few days after the boots have been treated with the tal- 
low and rosin, rub over them the wax and turpentine, but 
not before the fire. Thus tlie exterior will have a coat of 
wax alone, and shine like a mirror. 

"Tallow, or any other grease, becomes rancid, and rots 
the stitching as well as the leather ; but the rosin gives it 
an antiseptic quality which preserves the whole." 

To core boots and shoes of squeaking, which is a great 
annoyance, especially io entering a sick-room, or a church 
after the services have commenced, the remedy is to boil 
linseed oil and saturate the soles with it well and thor- 
oughly. 

Women's Olotking. 

Woman's dress has been the subject of so much discua- 
aion without practical result, and is so intertwined and 
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interlaced witli the caprices of faaliion that at first glance it 
would seem there were no lawa regulating it. To tlie blind 
votaries of fashion, tlie willing dupes of milliners and dress- 
niakera who change styles to make work for themselveti, 
nothing need be said ; but in every community there are 
many sensible women who would dreas with taste if they 
knew what constitutes good taste in dress, and for their 
use and benefit we have read many criticisms and disquisi- 
tions, and digested the following points : 

1. Never buy an article of dress uriless it be suUahle io 
your age, atyk and the rest of your wardrobe. Nothing can 
be more objectionable in taste than to wear costly laces with 
a common dt-Iaine, or cheap lace with expensive brocades. 
Women, while shopping, are frequently tempted to buy 
what pleases the eye upon the counter, foi^ttiug what they 
have at home to wear with it. " That parasol may be 
pretty, but it will kill by its color one dress in the buyer's 
wardrobe and be unsuitable for the others." 

2. Whatever tlic material may be, let the qualiiy he good, 
for it is never economy to purchase anything of an inferior 
kind, no matter how cheap it may be. "A good, strong, 
though coarse gingham," says Mrs. Lyman, " will be far 
more serviceable for a working dress than a cheap though 
ehowy calico ; and one handsomely printetl calico, in &st 
colors, tastefully made and neatly fitting, is of far more 
real value to the wearer than those of a low grade, carelessly 
made and ill-shaped. For the mother of a family, whose 
duties frequently call her into the kitchen and who is sui> 
rounded by children, there is no dress so suitable ss a 
calico, for none otlier is so easily cleansed of spots and 
odors contracted in the ordinary routine of her family life. 
Every time it is thoroughly washed, starched and ironed it 
is a new dress, fresh and sweet. To choose calico, rub it 
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and see that there is not much dress, as it is oalle*!, in it. 
If a quantity of white powder falls out do not buy it, how- 
ever cheap, for it is a poor article and will not wear well. 
It is well for a mother to consider, when purchasing for 
herself, whether, after she has done with the garment, it 
can be wrouglit over for her family, and if she is in mod- 
erate circumstances it will be economy to buy goods that 
will answer to make over for her little girls. Children 
should always wear small figures or goods of a solid color, 
trimmed with braid or some other material of a contrasting 
ime, A neutral tint may be brightened by a crimson or 
s<»rlet trimming, while for briglit, decided colors white or 
black trimming is most suitable." 

3. In buying an expensive dress it is advisable for tboso 
of limited means to BeleiA such as wiU be serviceable unda' 
the greatest variety of circumstances. Black silk is of this 
description, as it may be worn appropriately to a wedding, 
a party, a funeral, or to church. It is nowhere out of taste, 
except in the kitchen. It may be made gay with bright 
trimmings, or sombre with those of the same color. It can 
be worn with hat and wrappings of every hue, and is never 
out of fashion. If the silk is figured, let the figure be 
small, the same on both sides, with no up or down to it, 
so that when worn at the bottom it can be turned upside 
down, and when soiled outside it can he turned inside out. 
Figured silks do not generally wear well if the figure be 
large and satin-like. Black and plain-colored silks can he 
tested by procuring samples and making creases in them; 
fold the creases in a bunch and rub them against a rough 
surface of moreen or carpeting. Those which are poor will 
soon wear off at the creases. 

A chemist has discovered that hydrochloric acid is a 
poweri'ul solveut of silk, though it has little eSect on cotton 
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or wool, at least for a long time. The practical value 
of this discovery to women is very gi-eat. The pur- 
chaser of a silk has only first tfl buy or obtain a few iD<:b(s 
of it and drop a little liydrochloric acid, which can be ob- 
tained at any druggist's, on the centre of the piece ; if it be 
of pure aUk, a hole will be made ; if there is cottou m it, 
those threads will remain. 

Next to a black silk is a good black alpaca for service 
and gentility; and for warm weather the different thin 
black fabrics are capable of great variety and utility. To 
wear white tastefully a woman must either be very young 
or quite pretty, and no stout lady can appear in it to ad- 
vantage. Its very purity suggests a contrast in complexion 
that is hard to bear in florid faces, or in those which have 
lost youth's downy freshness. 

4. In purchasing dress goods, ladies should not foi^et 
their own shape or figure. A pretty, delicate, s^TOtted linen 
that would make a little lady look charmingly sweet and 
simple would have a contrary effect on a tall, large one. 
Plaids are becoming for tall women, as they shorten the 
appearance of the figure. Stripes look becoming on a large 
person, as they reduce the apparent size, flounces should 
be worn only by those of a tall, graceful figure, and then 
they should be made of a light material, so that they fall 
in gracefully with the outline of the dress ; when made of 
any rich stuff which stands out stiffly they break the grace- 
ful flow of the dress. Flounces, by marking the height at 
regular intervals, take away from it and make a short figure 
look shorter. 

A sensible writer on pei-fect taste in dress says: 

" Shawls are only properly worn by women of the camel- 
opard form. A short, squat figure, with the finest camel's 
hair shawl tliat ever left India, never looked really well. 
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! are bold enough to say that none but a French 
woman can ever fold herself gracefully in a shawl. Be 
that as it may, a. stout Amerieau female does not shine in 
(me. In a velvet circular she will look grand and impres- 
sive ; in a good clotli sacque comfortable and cozy ; but in 
an astrai'han, or sealskin, she will remind you of an over- 
grown Newfoundland, for fat women will not bear furry 
wrappings. 

"A large face should never bulge out of a small bonnet, 
nor be surmounted by a coquettish hat. A double-chin ia 
solemnly op^Msed to butterfly head-gear, and only looks 
well under a pretty, plain, sensible kind of bonnet. Too 
many feathers make short forms look topheavy ; one long, 
handsome plume will improve any one who can carry it 
gracefully ; but a mingling of artificial flowers, feathers and 
riblmna, is too much — iashion notwithstanding." 

6. To dress with taste a woman nmst knoio her ovm face 
and select colors thai hnrmonize with her complexion. The 
great art, as regards color of dress. Is to modify the tinta 
of the complexion, care being taken to let the flesh appear 
of a healthy, natural hue, and to avoid wearing those colors 
which give the comple.xion a sickly or unnatural appear- 
ance. In this lies the secret of dressing well, but so ab- 
struse is the problem, so multifarious the considerations 
involved in its solution, that we wuuder any woman's brain 
ever mastered it. 

Writers on the combinations of color in dress, divide com- 
plexions into the " fair and ruddy blondes " and the " pale 
and florid brunettes." In the fair blonde we find a delicate 
white skin, light hair — in all the shades from a golden hue 
to yellow or orange brown ; light blue or gray eyes ; a slight 
tinge of rose on the cheek, and a richer tint on the lips. 

I all such complexions the rose color is not decided 
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enougb, and the hair wouiti be improved by a deeper hue 
— and these changes can Ijc made, in a good degree, by a 
euitiible mingling of color in the dress. One of the most 
favorable colors for the fair blonde is a delicate green, as it 
imparts to the flesh-white of the skin a tint of red, which 
mingling with the natural hue forms an agreeable rose-tlut 
— a good contrast both to the face and hair, especially if 
the hair is golden, inclining to orange. 

The most complete summary of what blondes should wear 
as trimmings for bonnets that we have seen has beeo made 
by Mrs. H. \V. Beecher, and is as follows: 

[The best colors to mingle with green, as trimmings, 
are red, orange and gold. Green and gold form a rich 
harmony, peculiarly becoming to the fair blonde. Scarlet, 
blended with green, harmonizes better than red ; but if red, 
inclining to crimson, is used, then orange and gold must 
also be combined with it. There are some shades of green 
that are not becoming, unless blended with and enlivened 
by other harmonious colors. A green bonnet, with rose- 
color and white, with a white feather, will always be be- 
coming for this complexion. Be careful that too much 
white is not used, else it will have a cold effect, and there- 
fore will not aid the fair complexion so much. Orange or 
gold may be substituted for the pink or rose — also red, in 
a small bonnet, but neither should he placed close to the 
face. Orange in a green bonnet, in small quantities, is be- 
coming, if the wearer's eyes are blue. A few autumnal 
shades of red, orange or yellow-green are also in harmony 
with the fair complexion ; but dark-green is not at all 
desirable. 

Blue is very suitable, giving an orange tint, which har- 
monizes finely with the delicate white and flesh hues of the 
complexion. There is always a natural trace of orange 
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eolor on theskin, and this color, by intensifying this natural 
tint, is very pleasing; but the blue must be light, and not 
too positive, Blue being the pfrfect contrast of orange, it 
agrees finely with golden or orange-brown hair. This is 
the reason that light-blue head-dresses are so very becom- 
ing on light hair. To give a good effect to blue by gas- 
liglit, a little white or very pale blue is necessary to be in 
contrast, or very near the face. If there are green leaves 
with the blue flowers of a head-dress, they should be placed 
as near the face as possible. 

White, black, a very little yellow, orange, straw or stone 
color, may either of tltem be used in the trimmings of a 
light-blue bonnet, with good effect; but not if there are 
pink or purple flowera on it, as these colors mingled with 
bine are unsuitable. The colors to be used carefully or 
avoided altogether, with fair complexions, are yellow, 
orange, red and purple. The light shades of lilac may be 
sometimes used; but it is very trying to, and must always, 
if used, be separated from the flesh by an edging of tulle 
or some similar trimmiug — or be associated with its har- 
monizing colors — cherry, scarlet, light crimson or gold 
color, and then they will in part overcome the bad effijcts; 
but green and lilac should never be coupled, as it w^dl 
form a positive discord. A very little light purple is 
agreeable for a head-dr^s on light hair, but must be 
placed near the skin. 

Neutral colors, if not too dark, accord well with fair 
blondes — gray, fawn, drab, and some few shades of brown 
are the best. Black is good for the fair blonde who has 
some healthy color, because it increases the rose in the 
complexion ; but it is bad for pale skins, as it bleaches 
them by the painful contrast. No delicate color can be 
blended with black without soemiug of a lighter tone. 
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Unless used for mourning, black must be mingled withfl 
either blue, cherry, mulberry, drab or lilac, to remove tha^ 
Bombre eficcta ; but cherry and lilac must be used spariugly,,! 
Ked must not be used at all with bluck for fair blondes, as I 
it gives a rusty tinge. White ia suitable with black, if ■ 
some other color ia added ; otherwise it is too cold. A- J 
black bonnet looks well with a fair complexion, but a I 
little white and rose color should be a<lded, keeping the I 
rose away from the skin. A^Tiite is pleasant for all com- I 
plexions, but more ao with the fair blonde who has some I 
twlor than for any other. Bright colors with white bonnet J 
may be added, but must be kept Itjw and well grouped. I 
White increases the paleness of a pale skin ; but this eifect ■ 
may be neutralized by a blue or green wreath brought well I 
on the face. n 

The ruddy blonde has a full-toned complexion, inclining 
to a positive rose-red, or carnatjon; dark blue or brown 
eyes and brown hair. All the colors suitable for the fair 
blonde are generally suitable for the ruddy blonde, but the J 
tones, and in some cases the hues, must be changed. As ft J 
rule this type may use more freedom in the selection of 1 
colora than the fair ; her complexion, not being so delicate, 
is less sensitive. The hair being the medium between gold 
and black, and the complexion higher toned and more 
positive, rich and moderately dark colors may be used. J 

For brunettes purple and dark maroon and yellow and.fl 
orange are suitable colors. Among brunettes there are a. I 
few who are so pallid that to wear stone-gray will renderfl 
them almost ghastly. For such there is drab of the.A 
creamy or pinkish order that is singularly becoming. AM 
tiny band or two of scarlet velvet around shining bladn 
hair has a very fine effect.] ■ 

Lastly. Follow fjtshion so far as it is in consonance vfiff/W 
good taaie, but avoid estreines, I 
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Hinta to Wearers of Kid Gloves, 



It is uot generally kn< 



» 



does uot appear to be 
dels almost exclusively, 
durability and set of these articles depend very 
much upon how they are put ou the first time. Two pairs 
may be taken from one box, of exactly the same cut and 
quality, and by giving different treatment when first pat- 
ting the hands uito them, one pair will l>e made to set 
much better, and to wear doubly, or nearly that length of 
time longer than the other. When purchasing gloves, 
people are usually m too much of a hurry ; they carelessly 
put them on, and let them go in that way then, thinking 
to ilo the work more completely at another time. Wlien 
this is the case a person is sure to meet with diaapiwint- 
ment, for as the glove is made to fit the hand the first 
time it is worn, so it will fit ever after, and no amount of 
effort will make a satisfactory change. Never allow a 
stretcher to be used, for the gloves will not be likely to fit 
as well for it. All of the expansion should be made by 
tlie hands. If the kids are so small as to require the aid 
of a stretcher, they should not be purchased, as they will 
prove too small for durability, comfort, or beauty. When 
selecting gloves, choose those with fingers to correspond 
■with your own in length ; take time to put theai ou, work- 
ing in the fingers first, until ends meet ends ; then put in the 
thumb, and smooth them down until thoy are made to fit 
nicely. A glove that seta well will iisually wear well, at 
jleaat will wear better than one of the same kind that does 
not fit well. When the ends of the glo\;e8 do not come 
down right, or when they are so long as to form wrinkles 
upon the sides of the fingers, they will chafe out easily. 
stretcher has to be used to make the fingers 
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large enough, the bocly part will be so small as to cramp 
I the hand so that it cannot be shut without bursting llie 
ins of the kids. Some recommend putting new kii! 
gloves into a damp cloth before they are put on, and 
allowing them to remain until moistened. With this 
treatment they can be put on ranch easier than otherwise, 
and will fit very nicely until they get dry ; but on second 
wearing there will be an unnatural harshness about them, 
wrinkling in spots, and tliey will not set so perfectly as at 
first. 

How to Drees to Sit for a Photograph. 

Very few women, except actresses and singers, know 
how to dress so as to secure the most pleasing photograph. 
Some photographers have written manuals of instruction 
on this point, and they state that the best materials for 
ladies to wear are such as are not too glossy and will fold 
or drape nicely, as reps, poplins, satins and silks, A black 
silk dress looks well on almost everybody, and if not 
bedecked with ribbons, or lace which will take white, will 
photograph satisfactorily. So garnet, cherry, wine color, 
sea or bottle-green, light and dark orange, light Bismarck, 
and slate color are all excellent colors to photograph. But 
pure white is bad, and lavender, lilac, sky blue, purple, 
and French blue take very light, and are even worse than 
pure white. Striped goods, or goods having bold patterns 
in them, should never be worn for a picture. Avoid any- 
thing that will look streaky or spotty. 

The dressing of the hair is also a matter of importance. 
If the forehead»be high, which is not a mark of beauty in 
any woman, it should be partially concealed by the hair or 
euria ; 90 on a long, stork-like neck a few drooping curls 
will add to the effect 
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^ Cliildren should Dot be dressed in startling plaids and 
gaudy colors, or a variety of colors ; nor do they photo- 
graph well in white or very dark dresses. 

To Wash OMntz. 
Many ladies will be glail to know howcliintz maybe 
ihed so as to preserve ita gloss and beauty. The follow- 
ing are the directions : 

Take two pounds of rice and boil it in two gallons of 
water till soft ; when done, pour the whole into a tub ; let 
it stand till about the warmth you use in general for col- 
ored linens; then put the chintz in and use the rice instead 
of soap; wash it io this till the dirt appears to be ont ; 
then boil the same quantity as above, but strain the rice 
from the water and mix it in warm, clear water. Wash 
in this till quite clean ; afterwards rinse it in tlie water you 
have boiled the rice in, aud this will answer tlie end of 
starch, and no dew will affect it, as it will be stift" as long 
as you wear it. If a gown, it must be taken to pieces, and 
when dried be careful to hang it as smooth as possible. 
After it is dry rub it witli a sleek stone or agate, but use no 

How to Wash Summer Dresses. 

In the washing of summer suits a few useful hintfl may 
be appreciated. Nearly all are made of white or buff" 
linen, pique, cambric or muslin, and the art of preserving 
the new appearance after washing is a matter of the very 
greatest importance. 

Common washerwomen spoil everything with soda, and 
nothing is more common than to see the delicate tints of 
lawna and percale turned into dark blotches and muddy 
streaks by the ignorance of a laundress. It is worth while 
pay attention to this, aud insist upon havmg 
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tlicir siimmor drosses washed ao-oHing to directions, wliioH 
tlu'y should be prepared to give their laundresses thein-- 
selves. Ill the first place, the water should be tepid, and i 
the soap shoidd not be allowed to touch the fabric. It 1 
should be washed and rinsed quickly, turned upon the 
wrong side, and hung up in the shade to dry. It should 
then be starched in thin boiled, but not boiling starch, and , 
after again drying, should be nicely and evenly dampenecld 
and ironed upon the wrong side as soon as jwssible. BufTl 
linen should be washed in water in which hay has beeo 
boiled, or a quart bag of bran will answer as well. The 
latter is perhaps best, for it will be found to do for starch 
as well, and is excellent for print dresses of all kinds. A i 
handful of salt is very u.seful also to set the colors of lighi J 
cambrics and dotted lawns. Beefs gall will not only set^l 
but will heighten yellow and purple tints, and has a good I 
efibct upon green. 

How to Detect Cotton in Linen. 

In buying lineu seek for that which has a round, close 1 
thread, and is perfectly white; for if it be not white a 
first it will never afterward become so. Much that U | 
called linen at the stores is half cotton, and does not v 
so well as cotton alone. Cheap liucns are usually of this 1 
kind. It is difficnlt to discover which are all linen; but 
some housekeepers take a sample from a lot presumed to 
be good, wash it and ravel it. If this be good, they con- 
clude the rest of the same lot will also be good. If they J 
cannot do this they draw a thread each way, and if both I 
appear equally strong it is probably all linen. 

To detect cotton in linen one of the best metho<ls i 
microscopic examination ; for when flax Is magnified thrc» J 
hundred times, it appears like long, compact tubes, with a ] 
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narrow cliannel in the centre; while cotton apjieara to be 
flattened, ribbon-like cylinders, witli a wide chaiiuol, au<l 
mostly in spiral windings. 

The test with oil of vitriol is reliable in an experienced 
hand, but every trace of weaver's gum must liave been 
previously removed by boiling with water. The fibres 
are laid on a plate of glass, and oil of vitriol dropped on it. 
A single lens is sufficient to observe the effect. In a short 
time the cotton fibre is dissolved, while the flax is un- 
altered, or only the finest fibres attacked. 

The oil teat is also a good one, and convenient in execu- 
tion. When flaxen fibres are rubbed np with olive oil, 
they appear translucent, like oiled pa])er; while cotton, 
under similar circumstances, remains while and opaque. 
Dyed goods exhibit the same, if previously bleached by 
chloride of lime. 

Flannels. 

Flannel is the most healthy and serviceable article for 
nnderclothing that can be worn by every one except very 
young infants. Its peculiar merit, in which it excels all 
other materials, is that it keeps the vessels of the skin con- 
stantly open, stimulates thein to free perspiration, and 
protects them from the chilling effe<it3 of external moisture. 
All persona who lead lives of exposure should adopt 
flannel undergarments, and especially farmers, who perform 
their work under wide differences of temperature, and who 
are peculiarly liable to diseases that result from a sudden 
check to copious perspiration. 

Those women who, like cuts, are not fond of water on 
their skin, and who do not take much physical exercise, will 
be especially benefited by wearing flannel. The objection 
made to this ftihric, that it irritates the skin, is in fact a.n 
advantage ; for the irritation is healtliful, and may be 






236 HOME COMFORTS. 

entirely allayed by friction of the skin when woollen gar- 
ments are removed upon retiring, as they invariably should 
be, A little persistence in this practice \vill inure the skill 
to its new covering, after which no inconvenience will be 
felt. 

Many persona fall into serious disease by changing theh 
winter flannels too soon. The first of May is quite early 
enough to lay them aside for a thinner material, south of 
Virginia, Tennessee, and Kentucky; but the people of 
tliose 8tates, and north of them, should not make the 
change earlier than the last of May, An old physician, 
when asked what was the proper time to take off flannels, 
said the thirty -first day of July ; and when to put them 
on again, said tlie first day of August. 

How to Wash Flannels. 

One of the great difficulties that an inexperienced house 
keeper meets with, is in the diMoloration and shrink^eoffl 
flannels, and few indeed know the best methods of washin 
them. Mrs. Lyman has summarized the directions in t 
following rules : 

1st. Never apply soap dii-ectly to any woollen fabri&l 
Make a strong hot suds, and plunge the garment in it. 

2d. Never dip a flannel in cold, or even cool, wate 
but always hot. Wash first in hot suds, and rinse in L 
water made very blue. 

3d. Dry flannels as quickly as possible. Wring > 
from the second water, and hang either in the hot sun, or 
before a brisk fire. When nearly dry, press with a hot 
iron. It may also be remarked that none but sofi wotef 
should be used ufwn flannels, and resin soap is much in- 
ferior to common soft soap, as it hardens the fibres of 
woollens. 
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To Softea Hard Water- 
It is said that half an oiiDce of quicklime put in nine 
quarts of water, and the cleur imlution put into a barrel of 
hard water, will make it soft. It ia also said that a tea- 
spoonful of aal-soda will soften from three to four pails of 
hard water. This is a valuable recipe for housekeepers if 
true, and one which can easily be tested. 

An Easy Way to Wash ClotlieB. 

The night before washing day, put the clothes to soak in 
water, and also place on the hot stove, in a suitable vessel, 
two pounds of soap cut small, one ounce borax, and two 
qnarts water. These may be left to simmer till the fire 
goes out; in the morning the mixture will be solid. On 
washing day operations are commenced by setting on a 
stove or furnace the wash-kettle nearly filled with cold 
water. Into this put about one-fourth of a pound of the 
compound, and then wring out the clothes that have Iwen 
soaking, and put them into the kettle. By the time that 
the water is scalding hot, the clothes will be ready to take 
out. Drain them well, and put them into clean cold water, 
and then thoroughly rinse them twice. 

Refineil Borax, in the proportion of one large handful 
of the powder to ten gallons of boiling water, is said to 
save nearly one-half of the soap, and make the clothes 
beautifully white and clear. It ia a neutral salt, and will 
not injure the fabric. The washerwomen of Belgium and 
Holland, so famous for the beauty of their work, use borax 
instead of soda. 

How to Keep Silks. 

Silk articles should not he kc]it folded in white pa|>er, !is 
the chloride of lime used in bleaeliiiig papier may impair 
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tlie color of the silk. Brown or blue paper is better tlinn 
white, and the yellowish smooth ludia pa[)er better th»D 
any other. Silk intended for a dress shoiihi not be kept in 
tlie house long before it is made up, as lying in the Iblds vrill 
have a tendeoey to impair its durability by causing it to 
cut or split, particularly if the silk has been thickened by 
gum. 



To Secure Woollens, Furs, etc, from Motbs. 

Carefully shake and brush woollens early in the spring 
80 as to be certain that no moth e^s are in them ; then 
sew them up in cotton or linen wrappers, putting a piece of 
camphor gum, tied up in a bit of muslin, into each bundle, 
or into the elieste and eloseta where the articles are to He. 
When the gum has evaporated it must be renewed. A lady 
put up her blankets and carpets in this way before going to 
Europe, and on her return, three or four years after, found 
every article safe from moths. 

Furs should not be hung out in the sun in the spring be- 
fore being put away for the season. The moth miller will 
be likely to visit them when thus exposed. They should 
be put in a close box with a piece of camphor, and the I»s 
tied up in a pillow-case or bag. Blankets that are io use 
occasionally during the summer should be laid, when not 
wanted, under a mattress in constant use, or in a trunk 
where there are pieces of camphor gum, tobacco, or cedar 
chips. Boxes lined with ordinary roofing felt are said to 
be equal to cedar for keeping out moths, and much cheaper, 
It is more difficult than it used to be, to preserve woollens, 
carpets, furs, and furniture from being injured by moths. 
Thirty years ago it was regarded as aa indication of very 
negligent housekeeping tn have a moth-eaten carpet. Now 
tlie utmost care will not preserve carpets from being inji 
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in this way. Perhaps the i-eason may be that, in general, 
warehouses and dwellings are warmed throughout, during 
the winter, by furnaces. New stuffed and cushioned furni- 
ture is sometimes found to contain moths. To destroy them 
pour burning-fluid plentifully upon the cushions, sofas, etc. 
If it is fresh, it will leave no stain, and the disagreeable 
odor will soon pass away. 

To prraerve a carput that cannot be shaken often, draw 
out the tacks twice a year, turn back tlie edges a quarter of 
a. yard all around, brush out the dust, and then with a 
painter's brush put new spirits of turpentine upou the 
boards as far as the carpot is turned back ; theJi return it 
immediately to Its place, and put iu the tacks. 

The floors of some bouses have moths in the cracks. In 
this case cedar sawdust, sprinkled over the floor before lay- 
ing the carpet doivn, will protect it from these diligent mis- 
chief-workers. If this cannot be hai:l, use tar-paper. 

^L How to Judge Furs. 

^^pln purchasing furs, a sure test of what dealers call a 
^^rime fur is the length and density of the down next to the 
skin. Tills can readily be determined by blowing a brisk 
current of air from the mouth against the set of the fur. 
If the fibres open readily, exposing the skin to view, reject 
the article; but if the down is so dense that the breath 
cannot penetrate it, or if at most but a small portion of the 
skin is shown, the article may be accepted. 




"It has been affirmed, and J tliink correctly, that from the relative 
Bttcntimi paid in any couQtry to cleanlinesi, the cosmelie a 
hygiene, and from the roipective prevalence, influence and 
custom BTid TaEihioii, may itsclaime 10 civil izalioii, reGumn^taud luiDi; 
be Tiniiicaled." — Cooley. _ 



['HE end and aim of superior skill in housekeeping is 
to increase the comfort and jironiote the health of 
families. Now health is the fountain of personal 
beauty, and the direct and intimate connection be- 
tween healtii and beauty leads ua to consider what Bcience 
has to offer for the improvement of tlie form and com- 
ptexion, and the preservation of the hair, the teeth, the 
liands, tlie feet, and other members of the body. 



How to Reduce Corpulence. 
With respect to beauty of form, its two greatest eremii 
are excessive corptdence and excessive leanness. " Corpa-i 
lence," says Dr. Clark, " is a disease that sometimes prov« 
fatal. The difBculty of breatliing with which very corpu- 
lent people are oppressed, is caused by an accumulation of 
fat on the kidneys, which obstructs the motion of the dia- 
phragm ; whilst the heart and large blood-vessels being 
equally encumbered, a slowness of pulse is produced, and 
possibly apoplexy aud death." It is remarkable 
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TriTe for this disease is comparatively a rnodern discovery. 
Renialies, it 19 true, have beep proposed, such as violent 
physical exercise, rowing, boating, riding on horseback, 
Turkish baths, natural waters, fasting ; but none of them 
have proved effectual in preventing the accumulation of 
fat in those inclined to obesity. 

Modern science, however, liaa discovered that to prevent 
or reduce corpulence you must, besides taking active aud 
regular exercise, not indulge in much sleep, and especially 
abstain Jrom tho8e articles of food whleh eontntn alarchy and 
snceharine maUer. Stock-raisers have loog known that 
certain foods will fatten animals aud others will not, and it 
is inexplicable that medical men have been so slow in ap- 
plying thia principle for the benefit of the human family, 
William Banting, Sr., is entitled to the credit of making 
known what can be done by attention to diet, aa illustrated 
in his own i>ersonal experience. He was a short, fat En^- 
liahman, five feet five inches high, who weighed 202 
pounds, when, according to Hutchinson's tables, a healthy 
man of that stature should not weigh more than 142 
pounds. Under advice of his physician. Dr. Harvey, of 
London, he commenced a system of diet to reduce corpu- 
lence, and succeedeil in taking off forty-six pounds of fat 
in a year, without detriment to his health. He was per- 
mitted to eat any kind of meat, except veal and pork ; any 
kind of fish, except salmon, herrings and eels; any vege- 
tables except potatoes, parsnips, beets, turni]» and carrots; 
any kind of jwultry and game, a little cheese or boiled 
rice; and to drink tea without milk or sugar, and claret, 
sherry or Madeira wines. He was forbidden to eat bread, 
except in the form of toast or biscuit, and butter, mllh, 
sugar, poUitoes, and the other vegetables above excepted, or 
to drink aU or beer, ckamiKigne or 'port wines. After two 
20 
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years' experience he writes : " In my humble judgment 
the dietary is the principal point in the treatment of cor- 
pulence, and it appears to me, moreover, that properly 
regulated, it becomes in a certain sense a medicine." 

How to Cure Leanness. 

To cure excessive leanness the practice must be exactly 
the opposite of that just related, that is, indulge in sleep, 
take but little exercise, eat bread and butter and potatoes, 
oily fish and pork, take milk and sugar in your tea and 
coffee, and drink beer and champagne and port wines. A 
lean dog, however, being the best for a long chase, imlees 
the leanness is excessive it would be advisable to trust to 
nature and advancing years for an increase of avoirdupois. 

Many ladies who are not troubled with general oI)csity 
of the system have a superabundant development of the 
breast. The modern mode of reducing this is bya prepara- 
tion of iodine ; but as this is a dangerous internal medicinei 
in unprofessional hands, we, says a physician, shall recoi 
mend its external use, thus : Take 
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Iodide of zit 



■ . 1 drachm, 



mix well, and rub daily info each breast a piece about the' 
size of a nutmeg; a linen bandage so placed as gently to 
compress the breast without pressing upon the nipple, will 
assist its operation. We need scarcely say, this must not 
be done during lactation. 

Some of the old practitioners recommend pounded mil 
applied to the breasts, accompanied with bandages, to chi 
their exuberant growth. 

For those whose breaRts participate in their gem 
leanness, the only remedy that science seems to furnish is 
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have the bosom loosely clothed, avoiding all pressure ; and 
Bir James Clark advises that friction with the hand for an 
hour or two every day will assist much in its development. 



^^>ea) 



How to Beautify the Compleiioii. 

Beauty of complexion is valuud l)y many even more than 

,uty of form, and some ladies will spend more time and 
money to improve the appearance of the face than for any 
other object. Even young men have been k)iowu to use 
pearl powders and rouges, and to pinch their clieeks until 
retl, to give them a delicate tint. 

The clearness or beauty of the complexion is so inti- 
mately dependent upon the state of the stomach and liver, 
that unless these have their proper action, all external ap- 
plications can be but temporary expedients. In addition 
to a healthy condition of the stomach and liver, the pores 
of the skin must have free and undisturbed action. The 
ekin of the face, aa well as of all the other parts of the 
body, is full of little pores or holes, so minute that it is said 
a grain of sand will cover 25,000, and if these be clogged, 
the skin will commence to wither and fade, aud the beauty 
of the face will depart. Hence the importance of daily 
washing, frequent bathing, and the danger of the constant 
use of powders, balms, blooms, enamels, which fill up the 
pores and dry the skin. 

There are many articles that may be used for the face 
which are not in the least injurious, but, on the contrary, 
may be of great advantage to it. 

The following elegant and serviceable lotion any lady 
can keep as an article of her toilet, and make free daily use 
of it, as it will be of great benefit in enhancing the healthy 
condition of the skin : 
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R.— Glycerine 2 o*. 

kJbc wawr 12 oi 

Cauitiliur water 1 o& 

Aiuuiiut or bay rum 1 oz. 

Jockey club, oil of rose, or auy perfume may be aJdwl 
that may be desired. 

This lotioD will be found to impart a very soothing and 
pleasant effect. Should any one prefer not to have tli9 J 
glycerine in it, the toUowing can be eubetituted; 

B,— Baynim 5os. 

Eufw wuujr 10 OB. 

Camphor water 1 ob 

Soap should not be very frequently used ; it is better feat 
the face not to make too free use of that article. Instead^ 

of using aoap so often, uae freely the following harmless 
wash, which will take the place of soap to a great extent, 
and keep the skin nice and clean, and not in any way ob- 
struct the free action of the poreSj but will remove obstruo- J 
tions and prevent clogging ; 

R. — Powdered borai 6) drachma. 

Rose water } pint. 

Water. i pint 

Dissolve together, and use daily. 

How often is a well-defined face, with all the lines p 
feet, made completely unattractive from being im 
with pimples, blotches, or a chronic impurity or defect o 
the skin ! For these Dr. Bateman prescribes what im 
known as his Sulphur Wash : 

Break one ounce of sulphur, and pour over it one quart 
of boiling water ; allow it to infuse for twelve or fourteenj 
hours, and apply to the face two or three times a d&j^ 
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for a few weeks. This application is equally useful in 
removing that roiigbness of the skin which generally suc- 
ceeds pimples. A more powerful application is sometimes 
prepared with vinegar and the acetated liquor of ammonia, 
or the spirit of minderenis. Or the following, which will 
be equally effective, and known as Sir William Kuighton'a 
Lotion : 

Half a drachm of liquor of pota-ssa, three ounces of 
spirits of wine; to be applied to the pimples with a camel's- 
hair brush, and if too powerful, add half an ounce of cold 
water, which has been boiled and strained ; distilled water 
is better. 

When the face is to be exposed to a hot sun or a high 
wind, wash it, previous to and after exposure, with a little 
pure water, in which |M)ur a toaspoonfiil of lit^uor of potassa 
and a few drops of cologne water. This it is said will 
prevent sunburn. 

Freckles are by no means an easy thing to cure, especially 
in persons having red hair, but almond paste, mudc of 
an ounce of bitter almonds, honey and barley flour, may 
do it. 2>r. Withering'a Coametic Lotion for freckles waa 
compounded as follows : 

Take a teaeupful of sour milk ; scrape into it a quantity 
of horseradish ; let it stand for several hours, then strain 
well, and apply with a camel's-hair brush two or three 
times a day. 

The following recipes are also said to remove either 
freckles, tan or sunburn, and are certainly harmless : 

Dip a bunch of green grapes in a basin of water ; sprinkle 
it with powdered alum and salt mixed ; wrap the grajtes 
in paper and bake them under hot ashes; then express the 
juice, and wash the face with the liquid, which will usually 
remove either freckles, tan or euuburu. 
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Or, put two spoonfuls of sweet cream into half a pint /yf 
new luilk ; squeeze into it the juice of a lemon^ add half a 
glass of genuine French brandy, a little alum and loaf 
sugar ; boil the whole, skim it well^ and when cool it is fit 
for use. 

Bii'tkmarts and Moles may be eradicated in infancy, but 
the advi^^e of a skilful physician should be taken. Readers 
are ailmonished against the use of depilatories to remove 
hair from moles, as a fetid suppurating wound has fre- 
quently been a consequence of such attempts. 

WrinkleSy being occasioned by the obstruction or oblitera- 
tion of the finer blood-vessels, may be prevented by the 
use of lotions that stimulate the small threadlike blood- 
vessels and moisture pipes, which have been closed, and if 
the stimulating process be adopted previous to the closing 
of these vessels, they will not be obliterated. 

Take two ounces of onion juice, two ounces of the white 
lily, two ounces of Narbonne honey, and one ounce of 
white wax ; i>ut the whole into a new earthen pipkin until 
the wax is melted, and then take the pipkin off the fire and 
continue stirring until it is cold. Apply on going to bed, 
and allow it to remain on until morning. 

For Tetter or Ringworm in the face. — ^Take some aperient 
meilicine daily, and when the eruption becomes painful^ 
or itches violently, take the following sedative lotion : 

B. — Liquor plumbi 1 drachm. 

Distilled water 1 ounce. 

This is an excellent lotion for allaying itching and in- 
daiuKuation generally. 

The tbllowing is a novel cure for ringworm : Heat a 
siovtl lo a bright red, cover it with grains of Indian corn, 
?o»k aufioi with a cold flat-iron. They will bum to a coal 
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nd exude an oil on the surface of tlie flat-iron, with which 
rub the ringworm, and after one or two applicationB it will 
be cured. 

How to Secure Beautiful Hair. 
The hair has always been considered one of the moat 
important appendages of the human form, and is the 
especial glory of women. In ancient times, red or auburn 
was the favorite color of poets and painters, but gradually 
this was supplanted in public favor by preference ibr black 
or dark-brown hair, though recently red has again been 
quoted as fashionable, 

In order to secure a beautiful head of hair, whatever may 
be the color, it is necessary to b^in in childhood, and to 
observe the following rules : 

1. The hair of children should never be plaited, or 
braided, or twisted, or knotted. 

2. Nothing should ever be put on it except simple, pure 
water, and not even this until the scalp is cleansed. 

3. The hair should be kept short. It would be a valu- 
able accomplishment if when a woman becomes a mother a 
few lessons were taken from a good barber, so that the 
child's hair, after the third year, might be trimmed by ita 
mother once a week, only cutting oft' the longest hairs, by 
ever so little, so as to keep it of uniform length. This 
practice is proper for male and female. 

4. The hair should be always combed leisurely, and fop 
some considerable time, at least every morning, and neither 
brush nor comb ought to be allowed to pass against the 
direction of the hair's growth. 

To (Jure Baldness. — The growth of liair may be promoted 
on a fuzzy scalp, because in that case the root is not dead, 
but lacks vigor or needs nutriment, and new vigor can be 
Bapaited and additional nutriment bestowed, by whatever 
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gives activity to the circulation of tlie blood about the roots 
of tlie hair, and what tlie following application foils to do 
in tliis direction all others will, simply because it is tlie 
most certain, the most powerful and safe stimulant liuowa: 
Half an ounce of vinegar of cantharides, one ounce of co- 
logne water, one ounce of rose water ; to be rubbed in with 
a tooth-brush, gently and patiently, until the part is thor- 
oughly moistened and smarts a little. To be repeated night 
and morning ; if too powerful, dilute with water or use less. 

Wash for Dandruff. — Take one pint of alcohol and a 
tablespoonful of castor oil, mix them together in a bottle 
by shaking thera well a few minutes, then scent it with a 
few drops of oil of lavender. Alcohol dissolves castor oil, 
like gum-camphor, leaving the liquid or wash quite clear. 
It does not seem to dissolve any other unctuous oil so per- 
fectly, hence no other is equally good for this purpose. 
Mr. John L. Davis, in the Amei-iran Journal of Plim-mafy, 
recommends a preparation of one ounce flowers of sulphur 
and one quart of water as an effectual remedy for dandruff. 
The clear liquid is to be poured off, after the mixture has 
been repeatedly agitated during intervals of a few hours, 
and the head saturated with the liquid every morning. 

For Darkening the Hair. — Wash the head with spring 
water, and comb the liair in the sun, having dipped the 
comb in oil of tartar. Do tliis about tliree times a day, 
and in less than a fortnight the hair usually becomes quite 
black. The leaves of the wild vine, infused in wat«r, are 
also said to render the hair black, and to prevent its falling 
off. Some persons use a metallic comb, which imparts a 
dark shade to the hair, and these are now generally kept 
by the perfumers. 

To Remove Supn-JluoiiH Hair. — The following is said to be 
an effectual depilatory: Orpimcnt, one part; finely pow- 



SECEETS OF TTTE TOILET. 249 

dered quink-lime am! starcli, of each, eleven parts; mix. 
It should be kept from the air. For use, make it into a 
paste with a little warm water, and apply it to the part, 
previously shaved close. As soon as it has become thor- 
oughly dry, it may be washed off with a little warm water. 
This depilatory should be compounded by a druggist, and 
used with discretion, as orpimont is an arsenical preparation. 

In Circassia and neighboring countries the eyelasiies of 
children are clipped with scissors, at their extreme points, 
while asleep, everv six weeks, giving them in time a beau- 
tiful gloss and curve, besides adding to their length and 

thickness. 

How to Whiten the Hands and Beautify Nails. 

A well-formed hand, white and soft, with tapering 
fingers and polished nails, is a rare gift; but where nature 
has denied these attractions, it is easy by proper attention 
to give at least softness and delicacy of ai)pcarance to the 
hand and improve the symmetry of the nails. It is well 
to wear kid or soft leather gloves at every opportunity, 
light being preferable, on aceonnt of the unctuous sub- 
stances with which they are prepared, although not so 
healthy, and the application of warm bran poultice to the 
hands once a week. They should be washed in tepid water, 
as cold water hardens and predisposes them to roughness 
and chaps, while water beyond a certain heat makes them 
shrivelled and wrinkled. In drying them they ought to 
be rubbed with a moderately coarse towel, as friction always 
promotes a soft and polished ivory-appearing surface. The 
soaps to be preferred are such as are freest from alkaline 
impurities. 

The growth aiicl preservation of the naiU depend in a 
great measure on the treatment they receive. They ought 
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to be frequently cut in a circular form, and the whitened 
portion at the root, next the vessels which supply the nail 
with nutriment for its growth and preservation, should 
always be visible. When the nails are disposed to break, 
some simple pomade should be frequently applied, and salt 
freely partaken of in the daily diet. 

For Chapped Hands. — A good recipe is: Almond oil, or 
sweet oil, three ounces ; spermaceti, four ounces ; pulverized 
camphor, one ounce ; dissolve in an earthen vessel by the 
aid of heat, and stir while it is cooling. Apply night and 
morning. 

Another good preparation for chapped hands, and which 
will preserve them smooth by constant use, is ALMOND 

PASTE. 

Mix a quarter of a pound of unsalted hog's lard, which 
has been washed in common water and then in rose water, 
with the yelks of two new-laid eggs and a large spoonful 
of honey. Add as much paste from almonds well pounded 
in a mortar as will work it into a paste. 

Perhaps no better ointment for beautifying the hands 
can be made than to take four parts, by weight, of the yelks 
of eggs and five parts of glycerine, rubbed together in a 
mortar. This compound may be preserved for years. 

For Warts, — Common ink will remove them if applied 
night and morning on their first appearance. When they 
have been clearly developed, a certain means of extirpating 
them is the following : 

Take a small piece of court-plaster made upon India 
rubber webbing, cut a hole in its centre, just sufficiently 
large to admit the head of the wart ; rub the head with 
lunar caustic night and morning, and when it becomes 
hard pick off the top and again apply the caustic. The 
use of the court-plaster is to prevent the surrounding skin 
fix)m being injured. Or, 
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■ Take oxymurlate of mercury, five grains ; lirae-water, 
one ounce. Mix, and apply with a canie]'&-hair brush two 
or three times a day, Be very careful in applying the solu- 
tion, as it will injure clothes. Wash the camel's-hair pen- 
cil whenever used. 

Care of the Eyes. 

The eye is the most striking, delicate and beautiful fea- 
ture of the human face, and no pains should be spared 
for its preservation. To this end spectacles or eye-glassea 
should not generally be used until they are imperatively 
required. Green spectacles are even worse than plain ones. 
If the eye is weak, nine times out of ten, cold water 
is the best lotion. Strengthening lotions, when composed 
of spirits or acids, are stimulants; such, of course, must 
occasionally be used, but judgment is required in using 
them, and an oculist's direction is generally required when 
these become necessary. Sometimes, when the eye is in- 
flamed, it will be relieved by a lotion made of one tea- 
epoonful of good brandy in a wineglassful of water; but as 
inflammation may arise from diderent causes, sometimes 
requiring anodynes, sometimes stimulants, no general direc- 
tions of practical value can be given. 

If the eyes are inclined to be inflamed after being up 
late, an unguent, composed of one drachm citrine ointment 
and three drachms fresh lard, rubbed on both lids when 
retiring to rest, will generally, almost magically, relieve 
them. Nine times out of ten, supposed affections of the 
eye are only inflanmiations of the eyelid ; in such cases this 
unguent will effect a cure. 

Jiaw-polato poultice for inSamcd eyes is oae of the very 
best applications in recent cases. Slippery-dm poultices are 
good. In nearly all tlie celebrated eye preparations sold 
* J the stores sulphate of zinc is au ingredient. 
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Sometimes in travelling by rail, cindera from the locomo- 1 
tive get into tlie eye, caaiing great pain. These may I* 
removed by introduciug between the eyelid and the ball 
the bight of a horse or other stroiig hair, so as to indiide . 
the spot where the particle ap[>ears to be, and gently drawfJ 
out tlie hair ; the relief is said to be instantaneous and per 
manent. 

For squinting, science has discovered an operation that 
will effectually cure it. This is not either painful or 
dangerous; but we strongly advise none to submit to it] 
until they have arrived at the age of from nineteen t 
twenty-one, as, if it be done before, it is more than prob* 
able that the eye will be drawn the contrary way by the 
time they reach that age. A more eimple remedy ii 
cover the stronger eye, which will compel the weaker c 
to exertion, and thus increase its power. Perseverance i 
this plan is generally successful. 

Women often injure the eye by wearing a white veiL^ 
The glitter which this causes, and the constant exercise to 
which its continual shifting exposes the eye in following 
its movements, is often the occasion of great injury to the 
sight. Spotted veils arc equally injurious. 

How to Preserve the Teeth Sound. 
No remarks need be made at this day on the value of 
Bound teeth, or the beauty of clear, regular, and white teeth. 
To prevent teeth from decay, it is necessary to keep them 
clean ; to use the tooth-brush on the surface, and the 
tooth-piek to remove particles of food between the teeth. 
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will observe the following rules 



E decayed teeth, if 1 



First On ri'^ing from the table, use a goose-quill toot) 
pick thoroughly, and rinse the mouth so as to remove 8U<9 
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particles as the tooth-pick may have left behind. [Avoid 
metallic tooth-picks.] 

Second. On retiring at night, use a tooth-brush, broad 
and soft, with pulverized soap and prepared chalk, with a 
little camphor and orris-root to give a pleafiaot flavor. 
Do the same on rising iu the morning. 

Tliird. As often aa you discover any tartar about the 
necka of your teeth, go to a dentist and have the tartar 
thoroughly removed— in fact, a dentist should be visited 
frequently, in order that the first appearance of decay iu 
the teeth may be discovered and removed. 

The following is an aromatic Tooth Powder that cannot 
possibly injure the teeth ; 

Take finely-powdered prepared chalk, two drachms ; 
pure starch, two drachms ; myrrh, two drachms ; ginger, 
half a drachm ; cuttle-fish bones, two drachm's ; flower of 
lavender and sugar at pleasure, and mix well together. 

The following is said to be an infallible cure for all 
kinds of toothache, unless the disease is connected with 
rheumatism. It Is known as — 

J>r. Blake's InfaUihh Cure for Toothache. Take alum 
reduced to an impalpable powder, two drachms; nitrous 
spirits of ether, seven drachma. Mix and apply to the 
tooth. 

The following is a fomentation for the face, to assist in 
relieving Toothaclie: 

Take three poppy-heads and a handful of chamomile 
flowers, put them into a quart of soft water ; boil until the 
quart is retluced to a pint, then apply repeatedly to the 
face by means of flannel, and as hot as can be borne. 
Take care no draught of air gets to the face while under 
its operation. In addition, lave the feet in hot water 
before going to bed. 
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Toothache frequently arises from indigestion or a dis- 
ordered stomach; and when this is the case, it can be 
cured by the judicious use of aperient and tonic medicines. 

Small pieces of cotton, soaked in a solution of half a 
teaspoonful of bicarbonate of soda (baking soda) in half 
a tumbler of water, and applied to an aching toothy has 
frequently given instant relief. 

Bad Breath. 

One principal cause of an offensive breath is the accu- 
mulation of tartar on the teeth ; the small particles of food 
not being removed, become decomposed and incorporated 
with the tartar and produce an abominable odor. A tem- 
porary remedy may be found in the use of some strong 
mouth-wash ; but a cure can only be effected by having 
the tartar removed from the teeth, and those that are 
decayed filled or extracted. Dentists are the best mouth 
doctors. 

To prevent the superabundance of phosphate of lime in 
the saliva, which produces tartar, and to sweeten the breath : 
Take five to ten drops of hydrochloric acid in half a turn-, 
bier of spring water, a little lemon juice and loaf sugar 
rubbed on lemon peel, to flavor it to suit the palate. Take 
three times a day for a month or six weeks, and then 
occasionally. It is a pleasant refrigerant and tonic draught. 

As a toilet preparation for bad breath, probably the 
best is the concentrated solution of the chloride of soda 
from six to ten drops in a wineglassful of water, and rins- 
ing the mouth with a teaspoonful of the solution in a 
tumbler of water. 

For breath tainted by onions, parsley leaves, ^ten with 
vinegar or burnt coffee, are recommended. 
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Care of the Feet. 

The iiuportaiice of attention to tlie feet is shown in the 
fiict, that many of our moat serious ailments come through 
neglecting them. It is an axiom among horsemen, " no 
foot, no horse," And a man with sore or tender feef is 
physically of little account. 

To give the feet their just and proper attention, they 
should be soaked in warm water for at least twenty minutes, 
twice a week, and at the same time rubbed or scrubbed 
with a flesh-brush. Besides this tbey should be dipped in 
cold water once a day, summer and winter, rubbing them 
vigorously while immersed ankle-deep, then wiped dry 
and warmed. When the feet are tender, they should be 
bathed every other day in a strong solution of alum and 
water, in which might be added an infusion of galls or 
of oak-bark, and then well rubbed and dried ; this will so 
strengthen then) as to bid defiance to chilblains or sore feet 
from walking. It is also an excellent habit, during the 
season in which fires are kept burning, to hold the feet 
to the fire for a few minutes before retiring to bed, and 
rubbing them with the hands until thoroughly dry and 
warm. With attention of this kind, and care in the selec- 
tion of shoes, corns and callosities would cease to exist, 
coldness of feet would, to a considerable extent, be removed, 
and "taking cold "would not occur once where it now 
occurs a dozen times. 

Persons who are liable to ckSblains should lie very par- 
ticular in thoroughly drying the hands and feet, and never 
go near a fire for some time after they come out of the ex- 
ternal air. They should use the alum wash above men- 
tioned, daily, and rub the feet and legs for ten or more 
minutes with a hair glove. If, in spite of these precau- 
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tions, any symptoms of rhilblains appear, anointing tliefwt 
night and morning with nooiutmL-iitcuuiposcd of two ouiicts 
of opodeldoc, and one ouncu laudanum, will ordinarily pre- 
vent their appearance. If, however, chilblains have ap- 
peared, Sir Astley Cooper's Oiilhlam Liniment will gen- 
eriBly remove them ; viz. : 

Take liquor of sub-acetate of lead, one ounce ; camphorated 
spirits of wine, two ounces. Mix, and rub into the hands 
or feet two or three times a day ; oftener if convenient, 

To relieve feet iteh'mij from Jrost-bilea, take hydrochloric 
acid, one ounce; rain water, seven ounces. Wash the feet 
witli it two or three times daily, or wet the socks with the 
preparation, imtil relieved. 

As a preventive against frosting the feet when they have 
become cold, warm them gradually; and, as remedies, 
apply cabbage leaves, wrapped round the feet at niglit; 
bathing with oak-bark tea, alum water, or glycerine and 
rosewater, and rubbing with whit^-lesid ointment. 

Those who suffer from cold feet, if the washing and 
rubbing recommended before do not jirove effectual, are 
Holicited to trj' the experiment of wearing cotton socka next 
the skin, and woollen stockings outside of them. Those wh! 
have tried this plan Btatc that it was successful in keepiiu 
the feet warm and dry; and that they found the cutt<qj 
socks next the skin to be quite dry at night, while th( 
outside stockings were very damp. 

Cure for Ingrowing Toe Nails. 
A prompt and painless cure, it is said, may be effecteij 
by inserting the dry sesquichloride of iron between the nai 
and the protruding flesh, and powdering the latter with tU 
earae. Over all a large bandage should be ajtplied. TlJ 
exuberant flesh becomes hard as wood on the followini 
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ly; suppuration ceaset, and a cure follows two or three 
applications. In four or five days the original pain ceases, 
the swelling subsides, and the patient can walk. Dr, 
Gaiilet, of. France, first published an account of thia cure 
as tested by Dr. Wahii and himself. 

The Boston Medical and Surgical Journal publishes a 
communication from one who says he cured the worst case 
of ingrowivg nail he ever saw — t!ie patient being unable to 
put on a shoe for several months — by jjutting a very 
small piece of tallow in a spoon, heating it very hot and 
pouring it on the granulations, " The effect was almost 
magical. Pain and tenderness were all gone, the diseased 
parts dry and destitute of all feeling, and the edge of the 
nail exposed so as to admit of being pareil away without 
any inconvenience. This application has been found 
effectual in many other cases, accomplishing in one miniUe, 
without pain, all that can be effected by the painful appli- 
cation of nitrate of silver for several weeks." 

Ingrowing of the nail is often the result of improper 
cutting of the nail. Dr. Chavasse remarks : " There is, in 
this as in everything else, a right and a wrong way — the 
right way of cutting a toe-nail is to out it straight, in a 
Btmight line. The wrong way is to cut the corners of the 
nail — to round the nail, as it is called. The latter may 
make work for the surgeon." Where there is a tendency 
towards ingrowing, the arch of the nail should be broken 
curving the centre inwards and scraping the edge. 

Fetid Feet 

,re a sore trial to those who are afflicted with them. 

With some they are hereditary; an unpleasant peculiarity, 

if not disease, transmitted from one generation to another. 

ith others, this peculiar and fetid odor is sometimes in 
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Ilie armpits, and again in tlie feet, flitting between the two. 
In nioet instanws, however, the odor ia the result of 
neglect in personal cleanliness. Tliere are persona wlio 
wear soeks or stockings without change from the time 
they are first put on until they are full of holes. Very 
many do not wash their feet oftener than once a month, 
only a few as often as once a week. The feet should be 
washed every night before going to bed, using the finger 
between each toe; and no stocking, boot or shoe should 
be put on the second time, until it has a whole day's 
sunning or drying — at least by those who have an ambitioB' 
to be sweet and clean. 

As a remedy for those whose skin and feet are disposed 
to be odorous, we would recommend that they put into the 
wash water two tablospoonfuls of the compound spirit of 
ammonia (hartshorn) ; or if this does not answer in 
tion with daily washings, a very efficient wash for the feetl 
is found in red onide of lead, one part to twerniy-nine pariti> 
ofiheliqitnrofiKegub-acdateofkad; the former to be hruiad^ 
in a porcdam Ttiortar, graduatly addmg tlie loUer ; apply »] 
few drops, once a week, or oftener in 
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Coms and Bunions 
Are the most painful and troublesome excrescences that J 
afHict the feet and torture humanity. They have theitfl 
origin in either pressure from a tight shoe, or friction from J 
a loose one; and though there are many remedies whicll 
will disperse them, they can never be so effectually cured! 
that a misfitting boot or shoe will not cause them 1 
return, because tlie structure of the skin about a corn iB ■ 
malformed for life, and would no more become natural 
than a finger would grow again if cut off. A man with 
consumption may get well ; but he cannot be said to be i 
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rfectly cured, bei-aiise lie will always remain with a 
deficiency of lungs ; yet, by making the remainder of tlie 
hings work more fully, he may have even better health 
than he ever had before. So with corns • and &s remedies 
are valuable for the multitude in proportion as they are 
safe, cheap and attainable, we shall only give a few of the 
simple remedies that it ia claimed will cure corns. 

Dr. Chase, of Micliigan, says cojtis may be cured in ten 
minuits, by the following application : 

Take a small piece of potash, and let it stand in the 
open air until it slacks; then thicken it to a paste with 
pulverized gum arable, which prevents it from spreading 
where it is not wanted. Pare off the seeds of the wart 
or dead skin of the corn, and apply the paste, and let it 
remain on ten minutes; wash otf and soak the place in 
sharp vinegar or sweet-oil, either of which will neutralize 
tlie alkali. 

2. A man in Ohio offers to pay ten dollars apiece, for 
every corn not cured in three days, by binding a bit of 
cotton-batting upon it, and wetting this three times a day 
with spirits of turpentine. 

3. The following is said to he an infallible Corn Plaster : 
Take two ounces of gum ammoniac; two ounces of yellow 
wax; six drachms of verdigris. Mix and spread the 
composition on a piece of linen or soft leather, first filing 
down the corn. Renew in a fortnight, if necessary. 

4. Anotlier positive cure for corns is : Take the strongest 
acetic acid, and apply night and morning with a camel's-hair 
brush. In one week, it is said, the corn, whether soft or 
hard, will dlsapiwar. 

5. Anotlier simpfe, available, and infallible cure Is : First, 
to soak the feet in hot water for fifteen minutes, night and 

rning, for a week; and after the soaking, rub a little 
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Bweet-oil on the corn, or any other mild form of grease, 
with the finger for about five minutes. Then, cut a liole 
in one, two or three thickuesses of soft buckskin, and bind 
it on the toe, so that tlie hole in the buckskin shall receive 
the com. The object of the water and oil is to soften the 
corn and parts adjoining ; and the use of the buckskin is 
to protect it from pressure. In a very short time the norn 
will be painless, and will subsequently fall out of itself, as 
it is a growth and is puslied upward and outward by the 
more natural growth beneath. It is thrown out of tlie 
IxKly by the action of the parts, as a splinter or a crushed 
bone, as being no longer a part of the body. If anything 
else is done to the corn, it should be simply picked out 
with the finger nail ; as cutting makes it take deeper root, 
and dangerous bleedings sometimes occur when the knife 
is used. 

JBunima may be checked in their early development, by 
binding the joint with an adhesive plaster, and keeping it 
on as long as any uneasiness is felt. An inflamed bunion 
should be poulticed, and larger shoes be worn. Iodine, 
twelve grains; lard or spermaceti ointment, half an ounc^ 
makes a capital ointment for hunious. It should be rubbed 
on gently, twice or thrice a day. 

The resolvent plaiAer, usually known as the plaster of 
ammoniac and mercury, which can be obtained of any 
apothecary, is also of ranch benefit as an application to 
bunions. 

To Remove Body Vennin. 

Many persons, even the most cleanly, arc liable at times 
to be placed in situations where they «mnot escape the 
various kinds of vermin that infest the human body; and 
it is a very important item of practical information to know 
that an application of connnoii sweet-oil will destroy body 
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srmiii. These iusects breathe tlirough their siilcs, aiiJ aa 
the oil pluga up the air conduits, a speedy and certain 
death from suffocation is tlie consequence of its application, 
Sulphur baths are an efficacious remedy fof pediculi ; 
one bath generally effecting an extinction of every one of 
them, even though they be all over the body. Dr. Cul- 
verwell says : Rubbing the jiarts affected well with a wash 
composed of half a drachm of (alomel, and four ounces of 
lime-water, or even powdering with calomel, will also at 
once destroy these insects, anfl thereby remove the itching. 
The hair neeil not be removed, as the above remedies will 
be all-sufficient without its removal. 

tin this connection it may be of benefit to young house- 
apers to tell them how to drive away or 
Exterminate House Insects and FeBts. 
Soaches devour greedily flour paste, and die while eating 
if into half a pint of it, while hot, a dime's worth of 
Phosphorus is stirred with a stick. The Perdnn Insect 
Powder will also destroy roaches, and borax scattered about 
the places they frequent will drive them away. 

Mouse Flies may be banished from a room by hanging 
in it the common plantain, or "fleawort," dipped in milk, 
and may be destroyed by feeding them with ground black 
pepper and sugar, as much as will lie on a dime, moistened 
with two teaspoonfuls of cream or rich milk. They eat it, 
seek the air, and die out of doors. Farmers troubled with 
flies should plant before their doors the Chinese Linden, 
which seems to be an attractive poison for flies. Elder 
aud walnut leaves, both in their natural state and as a decoc- 
tion, will prevent attacks of flies, both on animals and 
meat, and drive them away. Hoi-ses may be protected 
rom flies by washing the sensitive parts with a decoction of 
Inut leaves. 
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Bedbugs may He exterminated or kept away by many 
remedies, most of which we suppose are effeetual in con- 
nection witli cleanliness. It ia said they are efFectually 
destroyed by washing infected places with a decoction of 
common amarl we&l, or " water pepper," called by botanists 
polygonum pundatam. Pour a pint of boiling water on a 
pint of the weed, and let it cool. The liquor may be put 
on with a brush. The plant itself may be stuSed into 
cracks or corners. 

Another remedy, said to be effectual, is to take two 
ounces of quicksilver and the whites of two eg^, or more 
or less for a larger or smaller quantity. Beat the quick- 
silver and the whites together until they unite and become 
a froth. With a feather theu apply this compound to the 
crevices and holes in your bedsteads, aud if done once or 
twice a year, this will keep away bugs. 

Spirits of naphtha, also oil of turpentine, rubbed with a 
small painter's brush ia every part of a bedstead, is said to 
be a certain way of getting rid of bugs. Camphor is also J 
objectionable to them. 

To destroy rats. Sir Humphrey Davy recommends thel 
following as an infallible, tasteless and odorless rat poison i i 

" Mix carbonate of baryta two ounces, with grease oaaM 
pound." 

It produces great thirst ; consequently water must be sei'fl 
by it, for death fakes place immediately after drinking, f 
not giving them time to go back tn their holes. Should 1 
this be found as effectual as recommended, it will proveg 
just the thing for rat killing, at they can be gathered opM 
and carried away, thus avoiding the stench arising froni 
their dead carcasses. Care must be taken that no oth 
animal can get at it. 

A few grains of strychnine on a little fresh broiled mea^^ 
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Kr an ounce of phosphorus mixed in butter and flour, will 
kill rats. 

To drive them awaj alive, put Sc-oteh snuff and pulver- 
ized Cayenne pepper or potash into their burro wing-holes. 
Tliey will leave in disgust. Quioli lime scattered over the 
bottom and sides of holes tiirougli which they pass, will 
also drive them away, as it eats off their skin and hair. To 
drive them away effectually, the lime must be renewed 
every week or two. 

If some strong-scented cheese be mixed with an equal 
quantity of pulverized sqniJls, and placed where rats and 
mice can have access to it, they will devour it ravenously 
and soon disappear from the premisce. 

Ante are averse to strong scents, and camphor, or a 
sponge saturated with creosote, will prevent them infesting 
a cupboard. It is also said that a chalk-mark half an inch 
in depth around the upper edge of sugar-buck eta or barrels 
will exclude every ant from the interior. The same mark 
drawn on the edges of shelves will also prevent the iip~ 
proach of ants, as they are not able to crawl over the chalk. 
But if they are numerous among Jam and jelly pots, take a 
large sponge, wet in cold water, squeeze it nearly dry, and 
then sprinkle fine white sugar over it. Place it on the in- 
fested shelf, and next morning dip it quickly and carefully 
into a bowl of boiling water. Red pepper dusted over 
their haunts will also destroy them, but the sponge is the 
surest method. 

fleas may be banished from houses by the use of cavi- 
phor, and from animals by saturating strings witli oil of 
pennyroyal and tying them around the neck, renewing the 
application every week; or, where the herb grows, by 
making a decoction of it and thro^ving the dogs or cats into 
it once a week. The herb should be mown and scattered 
in the beds of pigs once a month. 
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To get relief from Musqttitoes, the most efficacious way 19 J 
to put up a musqiuto-Qelling at the wiodows aad arouud I 
the beds; aud the next best thing is to burn a small I 
quantity of the Persian, Insect Powder, which can be ob- ' 
tained of apothecaries generally. Take as much of the 
powder as can be heaped on an old-fashioned silver dollar, 
and place it on a plate at bedtime. Apply a lighted match 1 
to the top of the heap, and to aid the evolution of the I 
ftimes keep stirring it occasionally. The fumes will nar- I 
cotize the muequitoes and keep them quiet several hours. I 
The experiment may require repetition. Tlie powder I 
ia said to be equally effectual with roaches, bedbugs, I 
fleaa, ants, etc. ; not exterminating, but stupefying them, 1 
Its smell while burning is similar to that of a mild I 
cigar, I 

A smart editor says that when miisquitoes or other 1 
blood-suckers infest his sleeping-rooms at night, he uncorks I 
a bottle of the oil of pennyroyal, and these insects leave in " 
great haste, nor will they return so long as the air in the 
room is loaded with the fumes of the aromatic herb. If rata 
enter a cellar, a little powdered potash, thrown in the holes 
or mixed with meal and scattered in their nniawoys, never • 
fails to drive them away. Cayenne pepper will keep the J 
buttery and store-room free from ante and cockroaches. J 
If a mouse makes an entrance into any part of your J 
dwellings, saturate a rag with Cayenne in solution, and 1 
stuff it into the hole, which can then be repaired with 1 
wood or mortar. No rat or mouse will eat the rt^ for I 
the purpose of opening communication with a depot of I 
sup|ilies. I 

For £itea of Insects, apply spirits of hartshorn to them '1 
as soon as possible, and almost instantaneous and perma-4 
nent relief will be given. The reason is, the poison of 1 
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[iisects, spiders, reptiles, etc., is an acid; the hartshorn is 
an alkali, and neutralizes the poison. Another remedy is, 
throw a handful of wood-^hes into a teacuj) of hot water, 
Ktir, and as soon as settled apply the liquid — which is 
common lye used for making soap — with a soft rag. 



A medical writer observes : " Have we not, before now, 
looked with wonder on the old negro who ran out, when 
the wasp's sting made ua 'holler,' caught up 'three kinds' 
of weed, rubbed tiie part well, and in five minutes we were 
happy in complete relief? But why 'three' kinds of 
weed? Why, in the first place, you know three, and all 
its multiples are mysterious numbers ; and then again, you 
can scarcely gather np three kinds of plants anywhere, one 
of which will not have more or less of alkali in it." 



[Tlie two succeeding Chapters on DiHeuKH have been rmd in proof 
and reviHed by six persons, including an eminent physician, and a fiist- 
« druggist.] 



CHAPTER XIV. 



I 



THE FAMILY MEDICINE CHEBT 

"PhyBicians prescribe much, but use few medicines themselves. Ltt 
this hint suffice, by showing you that much is lo be expected from simple < 
remedies, discriminating judgment and the influence of the mind l^xui 
the corporeal body." — Dr. Raykoijd. 

fICKNESS 13 one of the great wastes and burdens 
of society, which deprives it of the useful services of 
nearly one out of every five of its members. How to 
preserve health and cure sickness is therefore a ques- 
tion of great economic importance, which comes within the 
scope of a work on Thrift in Housekeeping, especially so 
far as those diseases are concerned which can be cured as 
readily without as with the aid of a physician. 

First, as to the management of a sick-room. Select for 
this apartment, says an anonymous but very sensible writer, 
the sunniest room in the house. There is life and healing 
in the solar ray, even if its light, which is only a part of 
the ray, is excluded. We all feel instantly, on entering a 
room on which the sunlight never directly falls, a chill and 
an absence of something essential to cheer and brightness. 
Observation shows that in hospitals more patieiite die in 
shady than in the sunny wards, and in cities disease is 
more fatal on the shady side of the street than on ita 
opposite. 

Next in importance to sunshiue in the sick-room is veof 



I 



■ereasf 
K80( 



FAMILY MEDICINE CHEST. 267 

tilation. If well }^ople need fresb air, much more do tliey 
that are sick, A free circulation of air must be provided 
'without endangering at all the safety of the patient. In 
cool weather an open stove (if possible, a soapstone atove), 
with a wood fire, is perhaps as effective and pleasant a 
method aa any other of securing this. 

The aspect of the room should be inviting and pleasant. 
If the walls are bare, bring the pictures from that shut- 
up room, the parlor or the guest-chamber, and hang them 
where the patient can enjoy them. Set a rose or a gera- 
nium in the window. If plants were unhealthy, the air 
of greenhouses would be different from the outer air, which 
is not the case. 

[ Wdl-aired bedding is essential to the comfort of the 
patient. This can be secured with a little management. 
The patient may be removed to an easy-chair or a. lounge, 
and the bedding be thoroughly shaken out of doors, if the 
weather is fair, or in a room witli the windows opened, 
if the weather is foul ; then warmed by the fire and put 
upon the bed. None but the sick are fully alive to the 
blessedness of clean sheets. How much of disease is only 
the choking in one form or another of the natural outlets 
of the body I 

The comfort of the patient in many cases is greatly in- 
ied by washmg. A cloth wrung from tepid saleratua 

soda water may be passed over the body under the bed- 
clothes, and, if followed by a dry towel, there is little 
danger that the patient will take cold. 

If there must be light in the room all night, by all 
means use iapere. A box of these, casting ten cents, can 
be bought at the apothecary's, and will last many weeks. 
Each box contiiins a tiny socket or circle of tin with three 
eharp poiuts, holding a bit of cork ; into tliis socket seta 
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a hittton-mnuM a qiuirter of aii inch iu diameter, with i 
hole io llie middle, in which is inserted a bit of waxed wick- j 
iug. The whole affair, not larger in circumference tlian a j 
walnut, floats on the surface of a cuji or tumbler full of 
lard oil. It gives a very soft and pleasant light, and is 
perfectly safe. Kerasene lamps cannot be turned dowo j 
without filling the room with unconsumed products of f 
combustion, which are verj- unwholesome; candles and oil j 
lamps are apt to smoke. The tajier is economical, picas- I 
aut and safe. We have been thas circumstantial in de- 
scribing this little contrivance so that those at a distance 
from drug stores can make it for themselves. In the 
nursery it is invaluable. An outlay of 30 cents will keep j 
a light iu the sick-room for months. 

To purify the air in a sick-room from noxious smells, J 
especially of an animal cliaracter, put a few grains of coffe^l 
on a hot shovel, and roast them in the room. In a momentg 
you will smell nothing but the coffee.] 

Dr. Carmichael Smyth, of I^ondon, is «aid to have re-l 
ceived $25,000 from the British Parliament, for making j 
public the following recipe: 

To Prevent Infection in Typhus Fever. — Take nitre (salb>4 
petre) pulverized, three-fourths of an ounce; oil of vitriol, | 
three-fourths of an ounce ; put the nitre into a teacup and 1 
set it on a red-hot shovel, adding the vitriol, one-sixth at ' 
a time, stirring it with a pipe-stem, and taking care 1 
avoid the fumes as they arise from the cup. 

Colds and Cough. 

The treatment of colds, as set forth in medical works, is 

radically different ; but all agree that a cold must be broken 

op wifhin the fii-at forty-eight hours, or it will run its 

course. The regulars recommend, that as soon as a persou 
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discovers he has taken cohlj he should shut himself up in 
a room of iiniforni temperature, drink warm drinks, bathe 
his feet in hot water, and take four compound cathartic 
pills at bed-time and a drachm of Epsom salts in the 
morning. He should also leave off animal food for a few 
days; and if the chest be painful, apply a common pitch 
or porous plaster. 

Anotherschonl, of which J>r8. Lewis and Hall are repre- 
sentative teachers, recommends, on the contrary, active 
exercise in the open air, sufficient to produce perspiration ; 
abstinence from food, or not to eat anything except a piece 
of dry bread for breakfast and dinner, and nothing for sup- 
per ; and liberal indulgence in cold water, drinking at least 
two tumblers on going to l)cd and on rising in the morning. 
They believe that the old saw, "stuff a cold and starve a 
fever," has been a source of infinite mischief. As food 
makes blood and blood makes phlegm, the more food the 

lore phlegm, which is often the cause of most harassing 

Dghs. 

It is believed that a cold may be broken up almost in- 
fallibly, if the person, as soon as he discovers the premoni- 
tory symptoms, will abstain from food, for, say, thirty-six 
hours, go to bed in a warm room, wrap up well, and drink 

»t tea of any kind. 

How to Avoid Taking Oold. 
To avoid caichmg coUl, a good preventive is, to sponge 
le body every morning with cold water, on getting out 
'of bed. The distinguished physician. Sir Astley Cooper, 
d : " The methods by which I have preserved my own 
health are temperance, early rising, and sponging the body 
every morning with cold water — a practice I have adopted 
thirty years, without ever catching cold." 
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Dr. Hill tliiiiks that the great majority of colds nre j 
taken "by caoling off too quickly after exerc'iBe," Persous J 
exercise until a perspiration is produced, and then seek a | 
cool seat or a pleasant breeze. The wisest and safest plan 1 
afler exercise ia to go into the house, shut the windo^vs J 
and doors, keep hat and coat on, and wait until there i 
not the slightest perspiration seen on the forehead or felt | 
on it with the hand, 

If people who have been exposed to cold or wet through J 
the day, would bathe their feet and hands in warm water 'j 
at night, they would escape many colds and fatal diseases, 

For the cough attending a common cold, the followiug^l 
is said to be the best, safest and cheapest cough syrup eve^f 
made: 

Take one ounce of thoroughwort, one ounce of slippery I 
elm, one ounce of stick licorice, and one ounce of flax- 
seed; simmer together in one quart of water, until the 
strength is entirely extracted. Strain carefully, add one 
pint of best molasses and half a pound of loaf sugaj; 
simmer them all well together, and, when cold, bottle 
tight. J 

As a general rule, it is best not to stop a cough, especiallji I 
in children. Dr. Chavasse remarks, "Any fool can stop a I 
cough, but it requires a wise man to rectify the mischief. 
A cough is an effort of nature to bring up tJte phlegm which 
wovM otherwise accumulaie, and in the end cause deaOi. 
Again, therefore, let me urge upon you the immi 
portance of not stopping the cough of a child. Ipecacu-rl 
anha wine will, by loosening the phlegm, loosen the cougb,J 
which is tlie only right way to get rid of a cough. Thua«J 
sands of children are annually destroyed by having tbdtj 
coughs stopped." 
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Asthina 

la one of the diseases for which there are many remedies 
prescribed, though but few of them are effectual, except 
as palliatives. A quaint writer remarks, that for two 
dollars you can get in the drug-stores a box of stulf that 
you can burn up in three nights, and very certainly relieve 
asthmatic paroxysms; but an ounceofpulveiizcd'itramoniura 
(Jamestown weed), with two drachms of [wwdcred saltpetre, 
will do the same thing six times, and cost nine cents. 

Dr. Finley, of Pittsburgh, is accredited with having 
cured many cases of a'jthma ; and he liaa made public Lis 
prescription, which is as follows; 

Oil of tar, one ounce ; tincture of veratnim viride, two 
drachms; simple syrup, two drachma: mix. Duee— for 
adults, fifteen drops three or four times daily. 

Iodide of potassiiun haa cured asthma; and lobelia ia 
considered by some a specific for this distressing complaint. 
Asthmatic persons should be very careful in their diet 
and regular in their habits. 

Agnes. 
Chase, of Michigan, says he cured himself of ague, 
having tried other remedies for three years ineffeo- 
tually, by tlie following prescription : 

Quinine, twenty grains; Dover's powder, ten grains; 
Bub-carbonate of iron, ten grains. Mix with mucilage of 
gum-arabic, and form into twenty pills. Doee — two each 
hour, commencing five hours before the chill should set in. 
Then take one, night and morning, until all are taken. 

In attacks of ague, it is beat to take an active cathartic 
pill immediately after the first " fit," unless the bowels are 
[, which is not generally the case. 
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Ad snonymous writer says, the following treatment has 
cnred tbousands of cases, and liaa never failed in a single 
instance, where directions have been Bti-ictly followed. 
" Take of calomel and jalap, each, ten grains, on going to 
bed. On rising in the morning, take one ounce of castor 
oil, previous to a light breakfest. If it is your 'shaking 
day,' do nothing further until the chill and subsequent fever 
have passed ; or, if a day of respite from the cliill, take one ■ 
of these powders every three hours : 

R.— Tannin and Gulp. Quinine, aa gr, x. 
Pipcrine, gr. vj. 
Puiv. Boot Licorice, gr, vij. 



Mix, and divide into five powders. If your residence isj 
malarious, you may get an attack the next season ; but! 
one course as above will cure again, aa certain as the suiil 
rises in the firmament." 

Another anonymous writer Bays he cured himself of the 
ague, by putting into his boots a lialf gill of hot whiskey 
and putting the boots instantly on. The very first day lie 
tried it, the fever came as usual, but there was no chill; the J 
second day the symptoms were all modified ; and after the 1 
third application, there was no return of the fever or the " 
ague. He says: "I well i-emember, when a boy, there being 
a tavern in our neighborhood where teamsters stopped to 
rest and water their horses, of seeing the carters, instead 
of drinking their half gill of whiskey, pouring it into their 
boots cold, as a protection against the frost. They told 
me there was nothing equal to it to warm the feet; that it 
was better tlian fire, for the feet remained warm for a long J 
time and prevented sickness. It is also excellent for a ff 
1 exposure the feet get wet or damp, and I 
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I cold or other disease may be apprehended. I have 
known it to act like a charm. 

" I would advise your readers who may be attacked by 
chilla and fever to use no other remedy, and particularly 
to reject all drugs, especially quinine. The foregoing is as 
eimple as can be, and as cheap as can be. Try it and 

^^elieve." 

^H How to Prevent Fever and Ague. 

^H^Dr. Hall says miasmatic effecte can always he prevented 
in two ways ; hence, fever and ague and all classes of in- 
termittents are preventable, an<l could be swept from the 
world. The first precaution is, to eat a hearty meal before 
going out of doors in the morning in warm weather, and 
take supper before sundown. He says, when he began 
the practice of medicine, he travelled day and night, 
through broiling suns and drenching rains, over one of 
the most malarious districts in the Southern States, and 
was never sick for a single second; but he never left the 
house, or went outside the door after daylight, until he 
had taken his breakfast. " While one class of persons 
died off like sheep, it was noticed that another class did 
not die at all. They lived and lived on indefinitely long 
and finally dried up. Some of them the author knew ; they 
were old thirty years ago, are apparently no older now — the 
Trench Creole planters ; they would have a cup of strong 
hot coffee brought to their bedsides every morning before 
they rose to dress." And the second precaution is, to have 
a lively fire kindled in the family room half an hour be- 
fore sunrise and sunset in warm weatiier, to burn for an 
hour or longer. Tliis is a most important suggestion to 
people in many sections of the United States. 
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Bleeding from the S'oEe 
Often occurs in young persons from ten to fifteen years of 
age; and in cases where it is not excessive, is rather bene- 
ficial in relieving congestion and preventing headache. ] 
It often stops of itself; but sometimes it is troubleBOoM 
to arrest, which should always be done where weakneaB 
would result from loss of blood. It may be stopped in 
many cases by applying cold water or ice to the forehead 
and nose, the back of the neck, and the roof of the mouth, 
or wet a plug of dry cotton in strong alum water or tincture 
of the chloride of iron diluted, and introduce it into tlie 
nostril. Bleeding from the arm will often arrest it 
holding the hands above the head. When all these 
the doctor should be called in. 






Bleeding at the Lungii 

Arises from dilTbrent causes, and will usually require m( 
ical treatment. Take a tablespoouful of salt at intervala;' 
If the spitting of blood lasts, take five grains of the sugar 
of lead and five of opium, every two hours as required. 
The diet should be light, and taken cool. 

Blood Purifiers and Tonics. 
Sarsaparilla root has long stood at the head of the 1 
of articles used for spring medicines; but its value has been,.! 
much overrated. Sassafras bark, which is much used i 
a blood-purifier in the rural districts, is now rarely pre- 
scribed by the medical faculty, many of whom think food 
is the best spring medicine ; and to purify the blood, recom- 
mend people to abstain from the &t meats and gravies aadj 
coarse foods of winter ; to use e^s, spinach, and vinf^ 
Keep Lent, at least partially ; and wash the body daily. 
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bitter tonic is needed, half an ounce of ground 
,, an ounce of powdered gentian, with a draehna of 
steeped for several days in oue pint of well- 
i whiskey, tlien strained and mixed with one gallon 
' water, will produce nine pints of " Tonic Sto- 
" as good as the very best on sale. This prepara- 
[ cost but a few cents per quart, and is " war- 
ranted to keep in any climate," 

Bruises and "Black Eyes." 

The remedy for all bruises is a fomentation. This is - 
best applied by wringing a piece of Hannel out of hot 
water and keeping it to the injured part as long as it re- 
mains warm and moist. This shotild be persevered in 
while the pain and swelling continue. 

The tincture of arnica is a favorite remedy for bruises ; 
but it does not deserve the high popular estimation it has 
acquired. It may be applied, however, without fear of 
any bad result. A black eye generally must be patiently 
endured while it passes through the various diacoi orations, 
though it may be partially concealed by wearing a shade, 
or touching the skin artistically with chalk and paint. A 
"black eye" may generally be prevented, if the part re^ 
ceiving the blow or bruise be well buttered for an hour or 
two with fresh butter. 

For the very severe kind of bruise caused by jamming 
the finger in a closing door or drawer, the quickest relief 
is obtained by plunging the finger into water as hot aa it 
will bear. This will soften the nail, and cause it to yield 
and give room to the blood, the painful pressure of which 
will thus be relieved. After giving the finger a thorough 
soaking in hot water, you should wrap it up in a thick 
poultice of bread and water or milk. On the next day 
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after, if tlic pain is troublesome, it is a good thing to scrape ■ 
the nail, with a knife, so thin that it may readily yield to 
the pressure of blood or matter wliicli frequently forma 
l>eIow". If this does not produee the desired relief, it will 
be well to make an opening into the scraped nail and let 
out the fluid beneath. The same remedy may be applied 
to a bruised toe as to a finger. ■ 



Chilblains and FroBted Feet, I 

Take a half pound of alum in a gallon of warm water; 
immerse the feet in this alum water, and let them remain 
t«n or fifteen minutes; repeat until relief io obtained, and 
this will prove an effectual cure. Also, it is said that two 
white turnips, cut into thin slices without paring, mixed 
with three large tablespoonfuls of the best lard, simmered 
slowly for two hours, and mashed through a sieve, and ap- 
plied to a chilblain at night on a soil linen cloth, will cui 
the most inveterate chilblain or frosted feet. 



Diarrhcea— Hints for TraTellera. 
During the summer, persons travelling are liable 
derangements of the bowels; and some one recommends 
as a safe remedy for diarrhcea, to stir a little wheat flonr 
in a glass of water until it is of the consistency of thick 
cream; drink it down, and rejieat it several times in the 
course of the day, if needed. Meanwhile, eat nothing, 
drink nothing, and lie down if practicable. The flour may 
act mcohanically, not medicinally, by plugging iip 
relaxed mouths through which the watery particles ai 
poured into the intestinal canal. Diarrhteas are oftf 
the result of the gi-eater coolness of morning and even 
over midday, and the injnrions effects of bad air on 
empty stomach ; hence, one of the most important ruli 
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for travellers, in all seasons, climates, and countnes, is, 
Never fail to breaifoM. before you ride. 

Another authority on the subject claims that the follow- 
ing will ahvays cure diarrhoea : 

Procure "brandy coloring" from a rectifying liquor 
dealer, or make it by placing an ounce or two of good 
brown sugar in a pan or skillet; drop upon it just suffi- 
cient water to dampen the sugar ; place the vessel over a 
quick fire ; stir until the mass emits a thick, black smoke, 
but do not burn it crisp. Pour on half a pint of boiling 
water and stir till all is dissolved. Dose — a wioeglassful 
every hour until relieved ; after which eat un ounce or two 
of very tender beefsteak slightly broiled, dusted sparingly 
with pure black pepper. The regulars generally prescribe 
for diarrhoea, small doses of calomel. 

How to Escape Cholera. 

le premonitory symptom of an attack of cholera is 
of the bowels ; hence, when cholera is epidemic 
in a district, every one should watch carefully the action 
of his bowels ; and whenever they are moved over once in 
twenty-four houre, recourse should be had to the proper 
remedies for checking diarrhtea. The body should be kept 
quiet; all driuks sliould be avoided, and the food should 
consist principally of common rice, parched brown and theu 
boiled, and eaten with salt and butter. A tight compress 
should be bound around the abdomen ; and the best mate- 
rial for a bandage for this purpose is a strip of stout flannel 
about a foot broad, and sufficiently long to double in front, 
but to be of but one thickness behind. Tape-strings should 
be attached to the outer end, and also to another part of 
the piece, a few inches beyond the lapping point, so as to 

:e the flannel conveniently tight, and also aid in keep- 
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ing it in place. When the cholera was prevailing in Eu- 
rope, and bioke out so snddenly among tbe Prussian sol- 
diers that it was impossible to procure medical attendance 
for any considerable number, an order was issued tlist 
every soldier, sick or well, should instantly wear a flannd 
bandage around the stomach ; and the disease disappeared 
in a few days. 



Sir Charles Locock, one of the Queen of England's pliy- 
Bicians, says, " that in severe dysentery, especially whei'e 
there is sickness, there is no remedy equal to pure calorofl, 
in full dose,"autI recommends at the very outset of thedifi- 
ease to give from three to five grains (according to the age 
of the patient) of calomel, mixed with an equal quantttyof 
powdered white sugar, and put dry on the tongue. In three 
hours after, let the following mixtnre be administered: 

Take of compound ipecacuanha powder, five grains; 
ipecacuanha wine, half a drachm ; sioiple syrup, thrw 
drachms ; cinnamon water, nine di-achms : to make a mil- 
ture, A teaspoonfnl every three or four hours, first tettl 
shaking the bottle. 

Dr. Baily, who made this disease his particular staily, 
recommends in cases where dysentery has continued fur 
several days, a combination of castor-oil and opium — as fet 
instance: Take of mixture of acacia, three drachms 
pie syrup, three drachms ; tincture of opium, ten drois 
(not minims); castor-oil, two drachms; cinnamon watOf 
four drachms. Mix, and take a teaspoonfnl every fiiOI 
hours, first well shaking the bottle. A warm bath, at the 
commencemetit of the di.'?ease, is very efficacious; and a 
flannel bag, filled with hot tahle-salt, made hot in the 
oven, and applied to the bowels, will afford nioch conifori. 
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■An American physician says raw mhiced beef, adminis- 
tered as the almost sole article of food, at the usual inter- 
vals of eating, and in quantities as great as the patient can 
comfortably swallow, seems to have an admirable effect in 
mastering this disease; and even in consumption some 
physicians are prescribing it, and with this agreeable cir- 
cumstance, that although it is so repellent to our taatea at 
first thought, to be eating raw, bloody meat, yet the stomach 
soon becomes reconciled to it, and eveji to crave it. In 
the case of one of the members of the cabinet recently 
deceased, who had been using it in the hope of its benefit- 
ing a disease of the lungs, there seemed to be such a liking 
for it, that when the last meal was brought to his bedside, 
his eye brightened and he exclaimed, "Ab ! that is a dish 
good enough for a king." 

"When raw beef is administered for dysentery, indicated 
by bloody discharges and a most distressing and ineffectual 
" bearing down," it should be minced very fine, and given 
every four hours, a tablespoonful at a time, eating nothing 
else in the meanwhile. 

Dyspepsia or Indigestion 
Is the great national disca'ie of ji.mcrica. Bad cookery 
and eating too fast witliout proper ma.stication, and eating 
too much, have ruined thousands of stomachs. 

We doubt whether there is any remedy in medicine, for 
confirmed dyspepsia. Medicine, says Dr. Hill, cannot 
make gastric juice, which is one of the essential requisites 
of a healthy digestion. " It is a liquid prepared as a con- 
sequence of the need of repair ; this need of replenishment 
and repair is occasioned by a previous waste or wear; that 
waste or wear cannot be brought aljout without motion of 

) musclee, which is expressed by the word exercise ; it is 
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vateoular exercise which creates gastric juice" Hence, the 
first essential element lu tiie cure of dyspepsia is exereiHf] 
more particularly out-of-door exercise. 

Some years ago, a physician in New York attained 
great a reputation for curing dyspepsia, that he was able 
to charge a fee of five hundred dollars for each case he 
undertook, payable in advance. His patients were bound 
by solemn oaths not to reveal the method of treatment; 
but after his death, some of them considered themselves 
absolved from their obligation, and revealed the secret, 
which consisted mainly in slapping the stomach or boicele 
with the palms of the hands for five or ten minutes on rising 
in the morning, a quarter of an hour or more about eleven 
o'clock, and in the evening Iwfore going to beil. Dr. Ijewis 
calls this excellent treatment, and says he cannot conceive 
of a case of chronic indigestion which such manipulation 
would not relieve. Rubbing and kneading for chronic 
maladies is no new thing. For hundretls of years a class 
of women, known as " rubbers," have figured conspicuously 
in England and Mexico; and the authority just quoted 
says, " the most remarkable cures ever achieved among us 
have been the work of the rubbers." 

In addition to slapping and ,kneadlng the stomach, and 
exercising freely out of doors, a dyspeptic should eat only 
when he is hungry, select digestible food, and chew it well. 
Voltaire claims that he cured himself of dyspepsia by 
living for nearly a year on the yelk of eggs, beaten up 
with flour of potatoes and water. The mode of prepara- 
tion, as recommended by Sir John Sinclair, is as follows: 
Beat up an egg in a bowl ; then add six tablespoonfuls of 
cold water; mix the whole together; then add two table- 
spoonfuls of the farina of potatoes, to be mixed thoroughly 
with tlie liquor in the boivl. Then pour in as much 
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iMling water as will convert the whole into a jelly, and 
mix it well. It may be taken either alone or with a little 
milk and sugar not only for breakfast, but in cases of 
great stomach debility, or in consumptive disorders, at 
other meala. Tlie dish is light, easily digested, extremely 
wholesome and nourishing. Bread or biscuit may be 
taken with it as the stomach gets stronger. 

On the other hand, Mrs. Swisslielm announces that she 
was cured of a very bad case of dyspepsia, by the hard 
bread and beer, prescribed by a German jihysician. She 
says : " Some years after, when Pennsylvania doctors sent 
me back to Minnesota to die among my kindred, a German 
physician was called in ; but heart and stomach were on a 
strike, and refused to assimilate food. In great perplexity 
he said: 'Can you take peer?' I could try, and he went 
on to prescribe : ' You get de Gheneral to got you some coot 
peer, fresh from the prewery. Dake von leetle half a glass, 
mit a pit of hart pread and leetle pit uv cheese. Chew de 
pread schlow, and sip de peer. Do not culp it like some 
beeblea do ; schust sip schlow, and eat de pread and cheese 
mit it. I dinks maype dat set de stoomach do vork vonce 
more ! ' 

" His prescription worked like a charm, and in any fit 
of dyspepsia now, I go back to the hard bread and beer," 

For indigestion produced by over-indulgence in an extra 
rich meal, immediate and genemlly perfect relief may be 
obtained by taking a cup of Thomson's Composition 
powders, which are made as follows : 

Bayberry bark, two pounds ; ginger root, one pound ; 
cayenne pepper, two ounces ; cloves, two ounces — all finely 
pulverized and well mixed. Take one-half of a teaspoon- 
fnl of this, and a spoonful of sugar ; put them into a tea- 

» and pour it half full of boiling water ; let it stand a 
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few minutes, and fill the cup with milk or hot water, 
and driDk, 

This will stimulate tbe stomach to action, promote diges- 
tion, prevent the accumulation of gas which causes belch- 
ing, and give tone to the whole system. 

This dyspeptic tea or Composition powder may also be 
made a cure for drunkenness. Whenever the craving for 
liquor is felt, take a cup of this tea, which will give 
warmth and tone to the stomach ; and, by avoiding places 
where intoxicatiug spirits are kept or sold, ihe desire for 
them will gradually pa.sa away, and the whole system be 
restored to manly vigor. 

Earache and Deafness. 
Earache is often an extremely painful affection; and, 
when severe, a physician sliould be called in, as the in- 
flammation may affect the brain. First, an examination 
should be made, to see whether an insect or any foreign 
body has been introduced into the ear; and if not, ap- 
ply a neuralgia plaster behind tlie ear, and ponr into 
the ear two or three drops of laudanum, with a little 
Bweet-oil, or a few drops of glycerine. A teasiMonful of 
warm melted butter, dropped into the ear, is a favorite 
remedy for earache with a noted Philadelphia physician. 

Glycerine is the best remedy for all cases of earache or deaf- 
ness originating in concrete wax. It is perfectly safe, and as 
mild as milk and water ; while it retains its moisture longer 
than any other substance yet discovered ; hence, if hard- 
ened wax causes the deafness, it will certainly be softened 
and brought away. Auricles, or other aids to hearing, 
improve for a time, but only to bring ultimate deafness 
the sooner, and more certainly, as well as more completelv. 
In ninety-nine cases out of a hundred of deafness, in the 
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' ordinary walks of lift, all tampering with the ear ia per- 
Dicious ; and quite as often it will be found that whatever 
general good health, and the constant (once daily) moisten- 
ing with pure glycerine does not accomplish in the way of 
an improved hearing, nothing else will. 

Erysipelas 
Is a blood poison, originating in causes not very well un- 
derstood by physicians ; though cold, mental anxiety aud 
constipation are supposed to be the principal causes, while 
by some it is regarded as a contagious disfase. 

A poultice of cranberries, pounded when raw, affords a 
soothing and pleasant relief in erysipelas, and sometimes 
arrests its progress; while the repeated application of 
oxide of zinc ointment, which ia preferable to the white- 
lead coating recommended by some physicians, relieves 
irritation by excluding the air from the parts affected. 

Physicians in Philadelphia, however, mainly rely upon 
a remeily discovered by one of their number. Dr. Andrew 
Nebinger, which by some is regarded (W a Bpecific in ery- 
sipelas. It is used both internally and externally. Tho 
recipe, when anglicized, is as follows : 

Biaulplilte of sodium 2 drachma, 

»Sjrnp 2 oiincea. 
Water. 2 ounces. 
Mix — Take a tablespoonful every two hours. For ex- 
ternal application, use bisulphite of sodium, one ounce, io 
eight ounces of water. 

In case the bisulphite of sodium does not agree with the 
stomach, take, as the next best remedy, twenty drops of 
tincture of iron, every hour, in water. 
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Fainting. 

When a person faints, that is, becomes unconscious, with 
paleness, coldness, cessation of the pulse and breathing, he 
or she should be (aid down at once, with the head lower 
than the body. The upright position might endanger life; 
as in fainting the heart fails to send fresh blood to the 
brain, and its flow must be favored hy the recumbent 
posture. 

Id fainting there must be plenty of air, and avoidance 
of crowding j open the windows, unloose the patient's cloth- 
ing and neck-tie, and apply hartshorn or sal volatile near 
to the nostrils at intervals. 

When unconsciousness arises from apoplexy, or Hquor, 
tlie head is warm or hot, the clieek flushed, the pulse full, 
and the breathing loud. In such cases the body should 
be laid down, having the bead and shoulders elevated. 
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Felons, 

Venice turpentine, one ounce; put into it half a tea- J 
spoonful of water, and stir with a rough stick until the | 
mass looks like candied honey ; then spread a good coat 
of the mixture on a cloth and wrap around the finger. If 
the case is only recent, this will remove the pain in J 
six hours. 

A poultice of freeh poke-root on a felon cures by ab- 1 
sorption, unless matter is already formed ; if it is, this soon | 
brings it to a head, and saves much pain and suffering. 

Lobelia is preferred, by many physicians, to either of I 
thealKive; and by some is regarded as a "sure cure" 
of a felon. 
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Arises from such a variety of causes, tbat no one remedy 
will meet all its varying pliasea. In delicate females, it ia 
often purely sympathetic ; but the principal and general 
cause of headache is some derangement of the stomach 
or indigestion. 

For Sick Headache arising from this cause, take a glass 
of warm water, into which has been rapidly stirred a heap- 
ing teaspoonful of salt and kitchen mustard; and tliis, 
by cansing instantaneous vomiting, will empty the stomach 
of the bile or undigested sour food, and a grateful relief 
is often experienced on the spot; then rest, with a few 
hours of sound, refreshing sleep, completes the cure, 
especially if the principal part of the next day is spent in 
mental diversion and out-door activities, not eating an 
atom of food (but drinking freely of water or hot teas), 
until you feel as if a piece of plain, cold bread and butter 
would "taste really good." 

Two teaapoonfnls of pulverized charcoal, stirred in half 
a glass of water, and drunk, generally give instant relief, 
es[>ecially when the headache arises from superabundance 
of acid in the stomach. 

In nervous headaches, the elixir of valerianate of am- 
monia is generally prescribed ; and a new remedy, called 
Gnarana, is growing in favor. 

For Biliousness or BUtoua Headache, Dr. Lewis reconi- 
mends the patient, on getting up and on going to bed, to 
drink plenty of cold water, to eat for breakfast a little stale 
bread and a piece half as large as your hand of boiled beef 
or mutton, for dinner about the same thing ; to go without 
supper; and exercise freely, so as to produce perspiration. 

a a few days the biliousness will all be gone. A speedier 
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remedy is a dose or two of anti-bilious or Mandrake Pills, ' 
when the first symjitoms of bilious lieadaclie ajipear, 

Heartburn or Waterbrash 
May be relieved by taking twenty drops of lemon juice at ] 
the dose of each meal, and by abstaining from drinks or ] 
fluids at meal-time. Any alkali, as bicarbouate of soda, 
will relieve ; but Dr. Lewis says he has been in the habit 
of advising his patients who are temjwrarily afflicted with 
heBTtbum, to chew spruce r/um and swallow all the saliva. 
This affords a grateful relief, and is not liable to the 
objectious which may be urged against soda, saleratua, and 
other strong alkalies. 

An agreeable effervescent drink for heartburn, which is 
highly recommended, is, to mix the juice of one orange, 
water and a lump of sugar in proportion to the acidity of 
the orange, togetlier, and then add about half a teaspoonful 
of bicai'bonate of soda ; stir, and effervescing will eoeue, 

Hysterioal Fits and NervouBnesa 

Are very alarming to those who witness them for the first 
time. Women of all ages are liable to this complaint, as it 
generally arises from some irregularity iu the functions of 
the parts peculiar to women ; and it is very frequent with 
girls during the first few months of puberty, and with 
women when they have reached the " change of life." 

A sensible writer recommends cold bathing, open-air 
exercise, strengthening diet, cheerful surroundings, with 
the removal of all care and perplexities ; attention to a 
proper regularity of the bowels ; frequent change of air 
and scene — are positively required. AU irhiome famUy 
requiyemenis should be suspended. Iron pills may be 
taken two at a dose, night and morning; and a bitter 
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ia, gentian, ete.), in half wineglass doses, two 
"hours before dinner and supper. At t!ie proper season, 
sea-batliing will prove beneficial. Kindness from family 
and friends is imperatively required. Hysterical women 
should not nurae infants. Snuff, opium and camphor are 
not recommended. Strong tansy t«a, taken cold and in 
small quantities, will be found serviceable. A long narrow 
strip of Btrengthening-plastcr, worn the entire length of 
the spine during cM. weather, will do good. This may be 
made by mixing by heat, dark resin with half its propor- 
rtion of beeswax, adding a few drops of olive oil. 

As a relief for nervousness, the following recipe haa 
j^roved of great benefit to many : 

Ammoniated tincture of valerian I drachm. 

Compound tincture of bark 1 do. 

Compound (incture of aloes 10 dropa, 

Caraplior miiture li ounces. 

Mis, and take from twenty to thirty drops three or four 
a day. 



remedy, which is sometimes successful in instanta- 

iously allaying neuralgic pains, Is found in mixing equal 

ferta of sweet oil, spirits of hartshorn, and chloroform; 

lake well, and before time is allowed for the particles to 

larate, wet a bit of rag or Hut, place it on the painful 

wt for about a minute, or less if relieved sooner; but 

Sold a handkerchief on the lint, so as to confine the volatile 

'ingredients ; if kept on too long, the skin may be taken off. 

The application of bruised liorseradlsh to the wrist, on 

the side of the body suffering from pain, is a remedy, 

I recently discovered, for the cure of '"Nerve Acho." 0( 

leuralgia. 
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Which is an inflammatiou of the serous meiiibrane en- 
veloping the iuiit^s, is a very painful a&ectiou, and usually 
requires the services of a physician. In nine cases out of 
ten, however, it is believed, the disease may be arrested, 
if the patient, at the beginning of the attack, take an 
alcohol or vapor bath until perspiration freely ensues, 
drinking freely of a strong tea made of pleurisy-root and 
catnip, and keeping well covered in bed. Turpentine may 
be applied over the seat of the pain and mustard upon the 
feet ; and rubbing the arms and legs with dry flannel tends 
to moderate the severity of the attack. Call in a doctor, 
if relief is not obtained in a few hours, J 

Liver Complaint, I 

Or inflammation of the liver, also requires the Bervicea of ] 
8 physician; but in its first or acute stage, the sweating j 
process recommended in pleurisy will be beneficial, espe- ] 
cially in combination with the use of Mandrake Fills. 

Files, 01 HemorrhoidB, I 

Are painful swellings at the lower extreiiiitj' of the in- 
testines, and are Imth internal and external. The internal 
are the most paiuful. The external vary in size and the 
pain often ceases wlien they break and discharge blood, 
but the swelling partially remains and they are soon as ! 
large as before. In cases of piles it is important to avoid ] 
strong and stimulating food, to take regular daily exercise, i 
and to guard against costJveness. I 

The most su'-cpssful treatment, judging from the ccrtifi- j 
cates of cures which have been made, is the introduction I 
into the rectum of an ointment cnmpo&ed of some astrin- J 
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»ent and oil or grease, as, for instance, two drachms of 
powdered gall niite and an ounce of lard, or the extract 
of white oak bark and bacon oil, or powdered opium, 
rosin, and tallow, each one ounce, or equal weights of 
glycerine and taunin. All of these ointments, it is claimed, 
have cured piles. 

Dr. Harriman, of Indiana, it Ls reported, has been very 
successful in curing piles with an ointment made of the 
extract of white oak bark, half a pint, and oil of old and 
strong bacon, half a pint, simmered together until an 
union takes place when cold. Apply every night until 
well. 

For use internally, take a tablespoonful of sniphur in half 
a pint of milk every day. This of itself has been used 
with complete success by individuals who had spent scores 
of dollars in medical advice. 

When the intestine falls down after evacuation, restore it 
by pressing gently with the finger, and use some astringent 
as a lotion to prevent its return. 

Cold cream, or even fresh lard or tallow may often, if 
applied in time, be preventive of erysipelas and piles, the 
one a complaint dangerous to life, and the other painful and 
troublesome. For instance, if one feels a pecnliar tender- 
ness and soreness on the face abont the eyebrow, which on 
examination shows a line of redi>ess, the application of 
cold cream at once may ward off an attack of spreading 
erysipelas. Or, shonld the lower bowel feel ill at ease, 
and at the same time pain and soreness at its extremity, in 
going to stool, the free application of cold cream or lard 
three times a day may arrest the inflammation and prevent 
the formation of piles. 
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Quinaj, How to Frevent. 

Quiusy is an inflammation of the i'auees or tonsils of tlie 
throat, attended by a painful and impeded deglutition, i 
sometiniea causing death by suifocation. When allowed 
to prioress beyond a certain point very little can be done 
in this disease except to hasten suppuration. But if the 
patient applies in time to a physician possessing the 
requisite knowledge, there is Beldom occasion for any one 
to have an attack of quinsy. Medical science has achieved 
one of its greatest triumphs in discovering a means of 
arresting the progress of this painful disorder. The editor 
of this work has been subject to occasional attacks of 
quinsy, but recently he had the good fortune to consul! 
Dr. James Simpson, of Philadelphia, who dissipated 9 
threatened attack by the following treatment: 

Mix — Tincture of iron } ounce. 

Sulphate of qniniite 24 gmna. 

Chlorate of potash 2 drachniB, 

Oljcerine 2^ ounces- 
Syrup. i ounce. 

Take two teaspoonfiils every two hours in a win^Iaa 
of water. The peculiarity of tins prescription is, tiiat tht 
chlorate of potash is not dissolved. 

As a gargle, dissolve an ounce of chlorate of jtotash in a 
pint of water, and for external application use the follow- 
ing liniment ; 

Oil of umber (rectified) _} ounce. 

Oil of turpentine 2 ounoea. 

Camphors. 3 drachma. 

Castor oil 2 drachms. 

To be rubbed well and frequently over the throat 



FAMILY MEDlCniB CHEST. 201 

This treatment, the doctor referred to, has found in an 
extensive practice to be almost a specific, not only for in- 
cipient attacks of quinsy, but for most inflammatory diseases 
I of the tliroat, including even diphtheria. 



Hhcumatiem is of two kinds, acute and chronic, and the 
former is divided into inflammatory and articular. AJl gen- 
uine rheumatism is a blood poison, originating, it is sup- 
posed, in excess of uric acid, and though not often fatal, is a 
serious disease requiring the services of a skilful physician 
to eliminate it from the system. The regulars generally 
prescribe alkalies, especially potash, in lai^ dosea to 
neutralize the acid, and do not believe much in liniments 
or external applications. 

Chronic rheumatism, of two years' duration, has been 
cured, it is said, in twenty-four hours by mixing equal 
parts of alcohol, spirits of turpentine, sweet spirits of nitre, 
and oil of juniper, and rubbing this well into the parts 
affected ; also taking internally ten drops in water at bed- 
time. 

Many of the pains in the muscles and joints, which 
readily yield to liniments and rubbing, though called 
rheumatism, are not genuine rheumatism. 

For Toercwial rheuinatuim the following is recommended : 

With four ounces of good oatmeal make three quarts 
of well-boiled gruel. In this dissolve four drachma of the 
nitrate of potassium. Stir well, and take of the mixture half 
a pint every two hours until all is consumed. Meantime 
bind a cloth steeped in turpentine one part, proof whiskey 
ten parts, to the region of the pain. Cover up quite 
warmly. If necessary, repeat the gruel remedy. In the 
I intertra take two "compound cathartic pills" every other 
ight. 
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Sore Throat. 

Bathe the throat ext«rua!ly with the liniment recom- 
mcDtled ill quinsy sore throat; gargle with alum water 
or alum id sage tea, alTtlidriak ot'teti and freely of flax- 
seed tea. A large draught of tlie latter may be made more 
agreeable by the addition of lemon juice and sugar, and 
may be taken at bed-time after a warm mustard foot bath. 

Flaxneed tea should be made by pouring a pint of boil- 
ing water on one or two tabltiMpoonfuls of whole flaxseed 
and stirring it up for a few minutes. The flaxseed should 
not be boiled, as that would bring out the oil, which is too 
heavy for the stomaoh. It is only the mucilage from the 
outside of the seeds that is useful. 

Chlorate of potash, an ounce, in a pint of hot water,' 
makes a very good gargle for a simple or ulcerated 
sore throat. It is nearly tasteless, and being not at all 
offensive to take, is well adapted for children. But for 
those who prefer something not so simple the following 19 
recommended : 

Take of very strong sage tea, half a pint : strained honey, 
common salt, and strong vinegar, of each two tablespoon- 
fuls; one teaspoonful of pulverized cayenne pepjwr; 
ing the cayenne with the sage, strain, mix, and bottle for 
use, gargling from four to a dozen times daily, according 
to the severity of the case. This is no doubt one of the< 
very best gargles in use. 

To smoke dried mullein leaves in an ordinary but ner 
clay pipe has been found very beneficial where there is a 
tickling in the throat, or hacking cough, or other irritation. 
It is recommended by the Eclectic Medical Jomiuil. 

Gieneral Washington's remedy for sore throat and whidi 
others have found quite effectual in this disease, especially 
when accompanied by hoarseness, was — wiioiis boiled tfl 
molasses. 
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Scrofula and OM Sores. 
Nicholas Longwnrtli, the Cindniiati millioniiaire, used to 
ly tliat he had ilone wonders in curing scrofula, and old 
sores, with the following recipe: 

Put one ounce of aquafortis in a bowl, or saucer; drop 
into it two copper cents — it will effervesce — leave the centa 
in ; when the effervescence ceases, add two ounces of strong 
vinegar. The fluid will be of a dark-green color. It 
should and will smart. If too severe, put in a little rain- 
water. Apply it to the sore, morning and evening, with a 
soft brush or a rag. Belbre applying it, wash the sore well 

I with water. 
I Small-Foi, or Variola. 

r Thi.s is one of the terrible scourges of humanity, baffling 
often the best medical skill, and we would not allude to it 
except to show How pitting may be preventcfl, a matter 
that physicians overlook or regard as of secondary im- 
portance. We may staff, however, that the mode of treat- 
ment prescribed for the English army in China, by general 
orders, is, just before the eruption appears the chest should 
be thoroughly rubbed with croton oil and tartar emetic 
ointment. This causes the whole of the eruption to appear 
that part of the bo<ly to the relief of the rest, and 
ivents the disease from attacking the internal organs.* 

*A CnHfomiBn profetHes tn have tulia being a pouHin, non-profeii- 

dtscovered, In aulpliale of xinc itnd Rionnl reaclent sliould not eTperi- 

digital'DsaBpeedjremedfforHniall- ment with it. He says: "It is as 

pojt. But na Ma announcement, unfailing w fate, and conquers in 

tliougli couched in Uie ntronRest everj inxtancc. It in liarmlesB wlicu 

l.inguage, has not attracted the at- taken by a well pemon. It will aJ«i 

tention of themedioal fnculty,therB cure scarlet fever. Here is the 

is probablj nothing in it ; and digi- recipe as I have used it, and cured 
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But to guard against smalt-pox, tlie niaiu reliance is 
iipou vamiiation in infancy arid re-vaccination every seven 
yeara. Dr. Getchell, of tlie Jefiersou Medical College, says, 
"8niaU-pox is a disgrace to any civilized land. My firm 
lielicf is, tliat if every person were, every seven years, duly 
and properly vaccinated, small-pox might be utterly estei^ 
minated." Even vaccination, Iiowever, is no certain pre- 
ventive, unless the system is saturated with the vaccine 
virus, until it refuses, after repeated experiments, to absorb 
any more. 

To Prevent Fitting in Small-Poi. 

There seem to be so many remedies that will prevent 
pitting in this disease, tliat its frequency is disgraceful to 
the medical profession, Any doctor who brings a patient 
safely through the small-pox, yet has taken no luessures to 
prevent pitting, deserves to lose his fee. 

In all cases of small-pox, or variola, light should be 
excluded from the room as much as possible, as it a^^- 
vates the disease. One remedy tn jirpvent pitting is to 
dissolve gum arable in honey, and sufficient lamji-black 
to color the whole mixture. Then with a camers-hair 
brush paint over every pustule or spot. Dr. Schonlien, of 
Hanover, has a still simpler process, which he says he haa 
1 most successfully to prevent pitting in small-pox and 



V children of ihe ncirlet tovvr; 
here it i« as I have used it lo cure 
smsU-poi, when learned phjuioiuis 
Raid that the patient must die, it 
cured: — Sulphate of line, one grain; 
ibzgloTe (d [gitalin), one grain ; half 
I teaBjioonfFil of PURar; mix with 
two tablespoon fn I" of water; when 
tiuuoughly mixed, add four ouiic«3 
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UM thU, (here would be no need o( 
pefil-hoiiitefi. If you vnlne advice 
and eiperience. use Ihia for that 
teirible disease." 



FAJ^LT MSDICTyE CHEST. 2X 

' also io measles, scarlatina, chicken-pox, to relieve the 
itching and irritation of these complaints. It consists la 
smearing the whole sur&oe of the body, after the eruption 
is fairly out, with bacon fat, and the simplest way of em- 
ploying it is to boil thoroughly a small piet* of bacon 
with the skin on, and when cold cut off the skin with the 
fat adhering to it, which b to be scored crosswise with a 
knife, and then gently rubbed over the surface once, twice, 
or thrice a day, according to the extent of the eruption 
and the recurrence of itching and irritation. 

Dr. Allshorn, of Edinburgh, uses three parts of oil 
and one of white wax, mixed by heat, and while warm to 
paint the feee and neck with a oamel's-hair brush dipped 
into the fluid. As this cools and hardens, it forms a mask 
which effectually excludes the air and prevents pitting. 

A solution of India rubber in chloroform is used by 
some physicians, but others consider it injurious if not 
dangerous in suppressing the natural exudation of the skin. 

■ How to Prevent Hydrophobia. 

" If hydrophobia be once developed in the human system 
we believe no cure for it has yet been found. But hydro- 
phobia may be effectually prevented by the prompt use of 
proper remedies. As soon as a person has received a bite 
from an animal, whether dog or cat, that may possibly be 
mad, he should instantly run a stick of nitrate of silver 
(lunar caustic) into the wound for the space of five or ten 
seconds — not minutes. The stick of lunar caustic should 
be pointed, in order the more thoroughly to enter the 
wonnd, and may be obtained, ready for use, from any 
druggist. The nitrate of silver acta not only as a caustic, 
but neutralizes the poison. Mr. Youatt, the celebrated 

_ £nglish veterinary sui^eon, regarded this as an infallible 
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preventive if properly and immediately applied. He 
himself had been bitten many times by rabid animals, but 
regarded that as a slight circumstance when he could 
apply lunar caustic. 



I 



An eminent French physician, Dr. Guardes, having 
heard that American physicians use syrup of chloral as a 
preventive of sea-sickness, experimented with it on two 
trips across the English Channel, and with successful 
results. He compounded a draught, composed of 45 grains 
of chloral, 50 grammes distilled water, 60 grammes goose- 
berry syrup, and two drojis French essence of peppermint ; 
and took half of the draught when the vessel left the har- 
bor, and the other half on the return trip; and though as 
a rule affected by sea-sickness when crossing the Channel, 
he entirely avoided this disagreeable malady, and regards 
chloral as an efficacious preventive. — Journal de TkerO' 
peutique. 

Colonel Knox, an extensive traveller, says the following 
prescription has saved him, and many others to whom he 
has given it, from being sick at sea: 

The night before you are to sail, take a blue pill — ten 
grains — -just before going to bed ; and when you get up in 
the morning, take, the first thing, a dose of citrate of mag- 
nesia. Then eat your breakfiist and go on board, and I will 
wager four to one that you will not be sea-sick a moment. 

How to Treat Sprains of the Wrist or Ankle. 

As soon as possible after the accident, get a cotton band- 
age one or two yards long, and two to two and a half inches 
wide ; wet it in cold water, and roll it smoothly and iirmly 
around the injured part. Keep the limb at rest, exposed 
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to the air, and continually damp with cold wafer. The 
sooner after the accident the bandage is applied, the less 
pain and swelling there will be; but if pain hecomes ex- 
must be taken to slightly loosen the bandage. 



What to do in Gases of Sunstroke and Fits. 

Sunstroke, which is an instantaneous inflammation oc- 
casioned by the sun's rays affecting an enfeebled brain, 
requires prompt treatment or the patient will speedily 
die. The approved treatment for sunstroke is, to remove 
the sufferer into the shade, free the neck from all that binds 
it, and pour warm water on the head and dash it upon the 
body, or apply rags dipped in warm water, and renewetl 
every minute. Sometimes it requires an hour or two, be- 
fore relief is obtained. Tins, like all other inflammations, 
is more safely subdued by the use of warm than cold 
water. 

Sunstroke may be prevented by wearing a silk handker- 
chief or a cabbage leaf, or a wet cloth of any kind, in the 
crown of the hat. Persona who indulge in stimulating 
drinks are more liable to sunstroke than others. Laborers 
expcsed to the sun's rays should wash the head in cold 
water several times a day, and the body with a wet towel 
every night before going to bed, rubbing sufficiently to 
cause redness of the skin. 

When a man falls in a Jit, loosen the clothing but keep 

the head and shoulders raised. Give him plenty of air ; 

the bystanders must not be permitted to crowd around him. 

He will soon come to himself if let alone, and should then 

e kept quiet till he is able to go or be removed to his homa 
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Tetter, Kingworm and Barber's Itch. 

Dr. Chase, of Micliiipiii, says bespeaks from exten^ive.1 
exi>erieii(.-e iu rtvoinnieniling cigar aslies, as a. cure for tlie»el 
complaints. He says, that lialf of oue cigar cured him of I 
itch when a barber would not uudcrtuke to shave him. 1 
Hie remedy is as follows : 

Take the best Cuba cigar, and smoke a safBcient I 
of time to accumulate a quarter or half inch of ashes upon 
the end of it ; then wet the whole surface of the sore with 
saliva from the mouth, and rub the ashes thoroughly into 
and all over the sore or eruption ; do this three times a day, 
and inside of a week all will be smooth and well. A more 
reliable remedy for itf;h and tetter is given in tbe succeeding J 
chapter. 

How to Avoid Curvature of the Spine. 

In niueteen cases out of twenty, crook-back results from ,1 
weakness of some of the ligaments and muscles which sup- ■' 
port and move the spine, or from irregularity of strength in 
their various parts. The age of curvature is from eight 
to eighteen ; the subjects most liable to it are delicate chil- 
dren of the upper and middle classes, particularly school- j 
girls. At this tender age, the bones, ligaments and muscles n 
of tlie spine have not yet acquired that consolidation and T 
firmness which is necessary to support the weight of Iha4 
head, shoulders and chest. The prevention and remec 
fur this disea.'je are as simple as is the mode of its pro- | 
duction. The muscles must be strengthened by regular J 
exercise ; and that is the best exercise which calls all the | 
muscles on each side of the spine into action. Nothing 
excels the old skipping-rope for the purpose, if used 
in moderation The swing of tlie arms expands the 
chest and strengthens the respiratory muscles, thereby 
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' giving room for the admission of a larger amount of air 
to the lungs. The rapid bending of the body and the 
jump exercise every muscle of the back and hip 
equally. But the swing-rope and other calisthenic ap- 
paratus are also useful. Great fatigue must always be 
avoidetl, whether curvature has already taken place or is 

tonly impeuding. 
When curvature has already occurred, the patient must 
bot be taken to a quack or a s[>eciali9t, to have all sorts of 
irons and cramping bandages applied. Gentle, but fre- 
quent and regular, exercise must be used, always short of 
fatigue ; a little skipping, light dumb-bells, or the swing- 
rope, will answer the purpose better than long walks. 
The patient must maintain the erect position for a very short 
pei-iod of time at once, and then the horizontal position must 
be resorted to. Alternations of sAori periods of activity with 
long ones of repose, several times a day, succeed the best. 
For repose, a sofa with a hair mattrass, and with a cushion 
to rest the arms and forehead upon, is far preferable to the 
old-fashioned back board ; or Verral's apparatus may be 
used. In any case, the patient should lie principally on 
her face, as the spine is thus placed in a better position for 
falling into its normal shape than when the supine position 
is adopted. In this position, the weight of the body ia 
taken from off the spine and thrown upon the chest and 
abdomen, resting upon the couch. 

In this connection, we submit two or three thoughts that 
L to be of great practical importance ; and the first is 
1 relation to 

Gold Water in DiseaBe> 
. An anonymous writer remarks, forcibly : " It is very 
loubtful if there is a single possible disease in which the 
ntient should not luive cold water ad libitum. Oh, how 
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tlie babes often suffer for cold water ! A nursing babe la 
given, no matter liow thirsty, uothiiig but milk. TI:p liltle 
lips are dry and cracked, aud the littJe toogue so parched 
it can scarcely nurse, and yet it has notiiing but milk to 
assuage its craving thirst. Try it yourself, mother, when 
you have a fever, and we are sure that ever after, when 
your darling is dying with thirst, the teaspoon and a tum- 
bler of cold water will be in constant use." 

TJaes of Alcohol as a Medicine. 

Surgeon-General Hammond said in a recent lecture 
before the New York Neurological Society, " that alcohol, 
even in large quantities, is beneficial to some persons, is a 
point in regard to which I have no doubt, but those per- 
sons are not in a normal condition, and when they are 
restored to healtit their potations should cease. I have 
seen many weak, hysterical women drink a pint of whiskey 
or brandy a day, without experiencing the leafit intoxicating 
effects, or even feeling excited by it. 

" The exhausted tissue has seemed to absorb it with an 
energy as though it were the one thing craved, and re- 
covery has been rapid under its use when all otiier means 
have failed. I have seen strong men struck down with 
pneumonia and fever, and apparently saved from the 
grave by brandy or other alcoholic liquors, I have 
prevented epileptic seizures by its moderate use. Neu- 
ralgic attacks are often cut short by it, aud sometimes 
entirely prevented. It has been efficacious in catalepsy,, 
and in tetanus ; it is one of the best antidotes to the bites) 
of poisonous serpents, as I have re^}eatcdly witnessed ; in 
the convulsions of children from teething and other 
sources of reflex irritation it is invaluable; in the B[uaal 
irritation to which women, aud especially American 
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TVODieu, are so subject, notliing takes its place, and in 
certain Ibrms of gastric dyspepsia it must be given if we 
wish to cure our patients." 

Of Pysemia, which is a daogerons disease and regarded 
as incurable by many physicians, Mrs. Swisshelni says she 
cured every case that came under her care in the army 
hospitals, by nibbing the body externally with alcohul 
and wat^r, and giving internally milk punch, sherry wine, 
egga, and broths. 

► Keep Ammoma in the House. 

No housekeeper should l>e without a bottle of spirits of 
ammonia, for besides its medical value, it is invaluable for 
household purposes. It is nearly as useful as soap, and its 
cheapness brings it wilhin reach of all. "Put a teaspoon- 
ful of ammonia in a quart of warm soap suds, dip in a 
flannel cloth, and wipe off dust and fly-specks, and see 
for yourself how much labor it will save. No scrubbing 
will be needful. It will cleanse and bright-en silver 
wonderfully; in a pint of suds mix a teaspoouful of the 
spirits, dip in your silver spoons, forks, etc., rub with a 
brush, and polish with chamois skins. 

" For washing mirrors and windows it is very desirable ; 
put a few drops of ammonia on a piece of paper and it 
will readily take off every spot or finger-mark on the 
glass. It will take out grease spots from every fabric ; 
put on the ammonia nearly clear, lay blotting paper over 
the place and press a hot flat-iron on it for a few monients. 
There Is no better remetly for heartburn and dyspepsia, 
and the aromatic spirits of ammonia is especially prepared 
for these troubles. Ten drojis of it in a wine-glass of 
water are often a great relief. The spirits of ammonia 
can be taken in the same way, but it is not as palatable. 
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" In addition to all these uses, the effect of ammonia on 
vegetation is benelieial. If you desire roses, geraiiiunia, 
fuclisias, etc., to Ijeconie more flourishing) you can try it 
upon ttiem by adding five or six drops to every pint of 
warm water that you give them, but don't repeat the dose 
oftener than once in five or six daj-s, lest you stimulate 
them too highly. So be sure and keep a large bottle of it 
in the house and have a glass stopper for it, as it is veiy 
evanescent and also iujurious to corks." 

Also keep a small quantity of 

Chlorate of Potash in the House. 
An anonymous writer says we have never (bund any- 
thing equal to it for a simple, ulcerated sore throat. Dis- 
solve a small teaspoonful of it in a tumbler of water; 
then occasionally take a teaspoonfid of the solution, aiid 
gai^le the throat. It is nearly tasteless, and not at all 
offensive to take, and is hence well adapted for children. 
Nothing is better than this for chapped or cracked hands.. 
Wash them in the weak solution, and they will soon be 
well. It IS also good for a rough, pimply, or chapped 
face. It may he had of any druggist. Common salt 
has been recommended for the incipient stages of the 
dreaded disease, diphtheria; but we have no doubt this 
would be better. If some scheming medicine-man should, 
under a high-sounding Greek or Oriental name, introduce 
some ingreflieuts to conceal its nature, and expend a hun- 
dred thousand dollars in advertising, he might make a 
fortune out of it, and possibly as honestly as some of the 
great patent-medicine vendors. 
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Medicinal Uses of loe and Vinegar. 

In all inflammations, whetlier internal or external, ice 
diminisliea rapidly the size of the blood-vessels, and thus 
relieves the pain they give when thus swollen by their 
pressing against tlie nerves, which are always in the neigh- 
l)orhood of the arteries of the system, Swallowing ice 
freely in small Itimps is the chief treatment in inflamma- 
tion of the stomach, and the constant application of ice, 
pounded fine, and enveloping the head with it by means 
of a bladder or otiier contrivance, is said to be the best 
remedy for that dangerous malady, inflammation of the 
brain. 

To "settle tlie stomach" when some discomfort is ex- 
perienced after eating, some persons find relief by taking a 
pickle, or a little vinegar, which, in its action on food, is 
more nearly like the gastric juice than any other fluid 
known. A teaspoonful of vinegar in each glass of water 
will prevent any ill effects from using the water of lime- 
stone localities by those accustomed to other kinds of 
drinking water. 

Hot Water Eelieves Pain, 
Tliere is scarcely an ache or pain in the whole body 
which is not soothed or removed by hot water if applied 
as follows : Dip a piece of flannel or any cloth, of five or 
six folds or layers, in boiling water and lay it on the pain- 
ful part, covering it instantly with a dry flannel of which 
the edges should extend over the wet one an inch or more : 
as soon as the wet flannel has dried a little, or in about 
five minutes, slip it out under one edge of the dry cloth 
and introduce another ilannel as hot as can be handled ; 
do this in so adroit a manner as to allow aa little cold air 
t»Ic to get to the skin touched by the hot flannel ; 
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persevere mittl the pain is removed. Pliysirians assert I 
that by this hot-water poultice the most violeot, dry, and | 
(listn^eing coughs have been relieved in a few minutes, and | 
Bome forme of croup subdued in half an hour. 

We cannot, perhaps, close this chapter with any obser- 
vation more practically useful than the following &om one 
of the most prolific writers oa health topics America hag , 
produced : 

The great practical lesson which I wish to inculcate, to 
be engraven as on a plate of steel, on the memory of chil- 
dren and youth, young men and women, the mature and the 
gray-headed : Allow nothing short of fire or endangered lift 
to induce yov, to resist, for one eiru/le moment, nature's ahnnt 
call. So far from refusing a call for any reason short of 
life and death you should go at the usual time and solicit, 
and doing so you will have your reward in a degree of 
healthful ness, and in a length of life, which very few are 
ever permitted to enjoy. 

If the love of health and life, or the fear of inducing; 
painful diseai^e cannot induce you to adopt the plan I have 
recommended, there is another argument which, to young 
gentlemen and young ladies, may appear more convincing 
— -personal cleanliness. [If you sufl'er yourself to become 
and remain costive you will smell badly; the breath of a 
costive child even is scarcely to be endured.] 
■ Cold feet, sick headache, piles, fistulas, these, with ecores 
of other diseases, have their first foundations laid in con- 
stipation, which itself is infallibly induced by resisting 
nature's first calls. Reader, let it be your wisdom never 
to do it again. 
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CHAPTER XV. 

CHILDREN AND THEIR DISEASES, 

*' Nothing can be too insignificant for the attention of the wisest 
which is not too insignificant to give pleasure or pain to the meanest'' — 
Macaulay. 

CHILDREN, in tlieir health and appearance, are one 
of the tests of thrift and sources of comfort within a 
household. To rear up a family of children, strong 
•^ in body and sound in mind, is about the only evi- 
dence that most persons can leave behind them that they 
have not lived in the world in vain ; while puny, nervous, 
sickly and silly children betray their parents' secret weak- 
nesses, and are living monuments that the laws of health 
have been somehow violated.* 

* Travellers have frequently re- yielding and India-rubber-like sub- 
marked, that females among the stance, easily born. It is believed, 
Indian and other uncivilized races therefore, by some, that if white 
bring forth children with far less women, during the last three or four 
pain, difficulty and danger than the months of gestation, were to con- 
women in Europe and the United fine their food principally to ripe 
States. The secret of this exemp- fruits and green vegetables, roasted 
tion from the pains of parturition apples, oranges and fresh animal 
appears to be, according to the views food, with very little bread and 
of modem physiologists, that their butter and no pastries, they would 
food consists less of those articles have no more difficulty in bringing 
that form bone or osseous mat- forth children than their tawny or 
ter; and consequently the child, copper-colored sisters. Many in- 
previous to birth, is an elastic, stances" are given in medical works 
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Proper Food for Infants, 

In infancy, as all through lite, food is an object that 
I deserves especial attention. Dr. Combe remarliB: 

" Take particular care of the food of an in&nt. If it is 
nourished by the mother, her own diet should be simple, 
uouriehing and temjierate. If the child bo brought up 
*by hand,' the milk of a new milch cow, mixed with one- 
tliird water and sweetened a little with white sugar, should 
be the only food until the teeth come. This is more suitable 
than any preparations of flour or arrowroot, the nourish-^ 
nient of which is too higlily eoncentrated. Never give a 
child bread, cake or meat before the teeth appear. If the 
food appear to distress the child after eating, first ascertain 
if the milk be really from a new milch cow, as it may other- 
■wise be too old. Learn also whether the cow lives on 
proper food. Cows that are fal on atUlshps, as is often 
the case in cities, furnish milk which is very unhealthful." 



of votnen who, though they had 
■uffered fenrfiilly in child-bearing 
eo long as they ate what people 
generally ent, by changing their 
food (o fniita and articles not 
conlaining bone-making elemenU, 
bronght forth their children with 
so little diffiKully that, hsd they not 
been inflnencsid by custom, they 
could have renamed their dnties 
the next day. 

It is greatly to be deplored that 
science has notdiecuvered some cer- 
tain method of resulaling the num- 
ber of ofltipring; wi that parents need 
not have more children than they 
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b greatly to be deplored that this 



information is now posBcaaed mainly 
by the wealthy and intelligent, wlio 
may or may not need il, while it is 
withheld from the poor, feeble itnd 
diseased who do need it. All theo- 
ries for the improvement of Korietj 
are mere vapor, bo long as tliere are 
bom into the world every day tlioa- 
Bands of children who should never 
have been born, and who of nece&- 
nity must become a curse to their 
fellowB. "Fools die for want of 
wisdom," and thousandB of feeble 
women are dying slow deaths daily j 
hoiiHeliolds are wrecked, and idioU 
are miiMpiied, for want of an item 
of seientific knowledge which every 
huaband and wife ought to possen. 
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Dr. Clarke, physician in ordinary to the Queen of Eng- 
land, adds : " There is no greater error in the management 
of eiiildreu, than of giving tliem auiniai food very early. 
Children so fed become very liable t« attacks of fever and 
in9ammatioD,a&ectIngparticulariy the mucous membranes; 
and measles and other diseases incident to childhood are 
lerally severe in their attacks." 

OondffliBed Milk for Infants. 
Many mothers are now using "Condensed Milk" for 
their infanta, and when perfectly pare, it is well suited for 
the purpose. Dr. Cuibonrt, of the French Academy, says, 
" Cow's milk with the addition of its weight of water aud 
a little sugar is as nearly as possible equal to woman's 
milk." The "Condensed Milk" diluted with seven to 
nine parts of water exactly answers this description, and as 
it keeps sweet for a length of time without any tendency 
to sourness and without undei^ing any chemical change, 
" it is superior as food for infants even to the present 
ordinary milk." 

How to Treat Young Infants. 

On the birth of an infant light should be excluded from 
for an hour, and when dressed it should be put to 
the breast, for though the secretion of milk may not have 
taken place, the effort will promote it aud do the child 
good. The mother's milk is the only food the infant will 
require for months, and it should not be spoon-fed until it 
begins to cut its teeth. 

Fooil from the first should be given at stated times, and 
with punctual regularity. A mother when healthy should 
suckle her own child, and if unable to do so, a wet nurse 

good health and morals should be selected. She should 
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lie careful to have milk in good supply, and it should Iw 
of an age and quality suited to nourish the child. It should 
have a blue thin appeaninee, and sweet to the taste; it is 
not likely to be good wbeu thick and yellow, and if the 
milk is not good the child will cease to thrive. Suckling; 
infants at the breast exercises all their muscles, and the 
eSbrt doeH them good, far more than taking food 
other way. The saliva promoted in suekliug is carried 
into the stomach with the food and is a great aid to digi 
tion. 

Mental emotions have a direct influence on the Becre*j 
tiona of the milk, and suckling motherfi should be carefuV 
to avoid Imitations as much as possible, or the lieat of the 
niilk may affect the bowels of the child and perhaps cause 
convulsions. 

What is the proper period for weaning a child seems not 
to be definitely settled — some say six montlis, others 
twelve ; but we think, when circumstances admit of it, and 
the mother is healthy and careful, it is better to continue 
the nursing until af\er the second summer, which is always 
a critical period in a child's existence. Infants should he 
■weaned gradually, not suddenly, and rubbing the nipi>te 
with some innocent caustic solution, as a little jwwdered 
aloes made into a paste with a few drops of water, will 
Boon give them a distaste for the breast. It is a good plan^ 
Tor a mother to send her infant away, or leave home her-, 
self for a week or two, in order to wean it. 

The drink of young children at meal times should 
always be hot, but not hot enough to injure the teeth, and 
some very serious maladies I'esult from eating cold food, iu. 
cold weather, for a long time. The very young and the very 
old are deficient in heat, and this should be supplied to the 
etoiuacb by warm drinks. A good drink for .youn| 
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Hiildren is known as Oimbno tea, which is ina<]e by pour- 
ing Haifa cup of hot milk into half a cup of boiling water, 
adding as much sugar as is agreeable. This resembles the 
eau de Sucre, or sweetened water, so popular on the Boule- 
vards of Paris. 

A very good pap, for infants not old enough to eat meat, 
is made as follows : 

Put a tablespoonful of Sour intA a pap saucfpan, to 
which add by d^rees two gills of milk, mixing it into a 
very smooth batter with a wooden 8[K>on : place the sauce- 
pan upon the fire, let it boil ten minutes, keeping it stirre<l 
the whole time or it is liable to burn or become brown; 
then add about half an ounce of sugar and a little salt; 
put it into a basin and it is ready for use. A little butter 
is also very good in it. 

Soyer says that he has known a very robust man to 
make a hearty dinner of two plates of this pap by intro- 
ducing bread into it. 

Bread and milk is a good breakfast dish for infants of 
twelve months old. The bread should be cut into slices, 
the milk heated to the point of boiling and poured over the 
bread, the cup civered and allowe<l to stand for five 
minutes. This is better than to boil the bread and milk 
together, or to break bread into cold milk. When chil- 
dren are delicate, porridge is often preferable to bread and 
milk. Put two tablespoonfuls of Scotch grits or oatmcai 
in the milk saucepan, and pour over it half a pint of 
milk: let it boil ten minutes, keeping well stirred; add a 
small piece of butter and a little sugar, and the porridge is 
ready for use. 

Dr. John Hunter, one of the most eminent of English 
physicians, summed up the proper treatment of infants 
by saying, " Give them a plenty of milk, a plenty of sleep, 
and a plenty of flannel." 
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What to do when a Eaby Cries. ■ 

[Wlienever an infant logins to cry, without any appais^ 
ent cause, by day or niglit, says Mre, Henry Ward Beeclier,B 
let your first act be to examine its elotiiing, loosetfj 
it, remove the pins, or untie the strings, and see if tti« 
lungs have ftill space to expand, and the body a chance ta| 
move every limb and muscle. Rub the body gently witfaS 
your warm hand, particularly the back, lungs and bowels^B 
to promote the circulation which tlie barbarous swaddling^ 
bands have al! day impeded. Try this remedy ]}articuil 
larly at uight, and unless you again " put on the screws,^ 
in most cases your baby will fall iuto a j^ieaceful slumbefl 
and you may hope for unbroken rest. 1 

But though the garments may be all properly adjuateqfl 
it may be suffering from cold. Touch the b'ttle blun 
hands, and you will find them like ice; take the child! 
in your lap, draw your chair to the fire, heat a blanketl 
and wrap about it, lay it ou the stomach, across your lap, 
slmkc out the foolishly long robes, and hold its toes to the 
fire till warm. Many a child who has cried for hours will, 
under this simple treatment, in a few minutes be fast* 



Endeavor to imagine yourself in an infant's place whetta 
it manifests symptoms yon do not well understand. Yo 
wrap its hands and feet so closely, when you lay it dowir 
to sleep, that it cannot stir ; could you remain two hoiira 
thus fettered without becoming cramped and full of pain 7 
Loosen the wrappings; shake up the pillow, and turn id 
over occasionally (and by the way a good hair pillow, noil 
too full, and well beaten every day, that it may not beconioB 
lumpy, is far more healthful for any child than feathers),-J 
If awake, change its position ; or if it has lain long, take i^ 
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Op, toss it gently and play with it a while to give it a 
pleasant variety, and cause the blood to circulate freely 
through the whole body. 

If these simple methods do not pacify a crying child it 
is very probable that some of the above-mentioned causea 
liave produced colic, but do not give the simplest medicine 
till yoii have tried what virtue there is in an injection of 
tepid water. Unless the crying indicates the beginning of 
some acute disease, we have invariably found the eifecta 
almost magical, and in no case will it be hurtful.] 

We may add to these excellent sug^stions, that infants 
often cry because they are tormented with thirst, which 
most nurses and mothers do not gratify. They suppose 
the crying proceeds from hunger, and the breast milk is 
given, but this does not satisfy. Dr. Dewees says, that he has 
often seen infantfi, when seeming to suffer exquisite agony, 
rendered perfectly quiet and easy by a draught of cool 
water. 

_ What Crying Bometimea Indicates. 

I The crying of a cliiM will often indicate to an experi- 
enced medical man the nutiirc of the trouble. The cry of 
teething, says Dr. Cliavasse, is a fretful ery : the cry of 
earache is short, sharp, piercing, and decisive, the head 
being moved about from side to side, and the little hand 
being often put up to the affected side of the head ; the 
cry of bowel-ache is also expressive — the cry is not so 
piercing as from earache, and is an interrupted straining 
cry, aceompanietl with a drawing up of the legs to the 
belly ; the cry of bronchitis is a gruffy, phlegmatic cry ; the 
cry of inflammation of the lungs is more a moan than a 
cry; the cry of croup is hoarse, and rough, and ringing, 
and is so characteristic that it may truly be called " the 
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oroupy cry," moreover he breathea as thoagh he breathed 
through muslin ; the cry of influminatioo of llie membrane 
of the brain is a piercing shriek — a danger signal — most 
painful to hear; the cry of a child recovering from a 
severe illness is a cross, and wayward, and tearful cry; 
he may truly be said to be in a quarrelsome mood ; he 
bursts out without rhyme or reason iuto a jiassionate flood 
of tears; tears are always in a severe illness to be looked 
njKiu as a good omen, as a sign of amendment ; tears, when 
a child is dangerously ill, are rarely if ever seen. 

Proper Treatment in Childhood. 

During infancy children should be encouraged to sleep, 
and to promote this object light should he excluded from 
the bed-room as much as possible, the bedding should be 
6oft, the blankets fine and tbo counterpanes very light; 
the pillows should be small and not made of feathers, as 
they are too heating to the head. A good pillow for 
infants may be made of cotton-batting, enclosed in ticking, 
with threads run through it to keep the batting in place 
or from forming knots. 

Towards evening the child should be kept active and 
wakeful, so that its rest during the night may be prolonged 
and undisturl>ed. Mothers will save themselves a world 
of trouble by not accustoming their babies to be rocked to 
sleep either in the cradle or in the arms. Young mothers 
are apt to err in this way, and bring upon themselves a 
vast deal of unnecessary trouble, and then resolve never to 
have any more children. A child, if placed in a crib or 
bed, without being rocked, will probably cry at firat, but 
an hour's cry will not hurt it and it will soon get into the 
habit of going to sleep, especially if stated times are ad- ' 
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hered to. During t^etliing, chiklreu are always restless 
and fretful, but medidaea should be administered with 
caution, and if the gums show indications of festering, or 
white spots, a physician should be called in, who will prob- 
ably lance them. 

Nothing tends so much to promote the comfort and the 
health of children as frequent bathing — in winter in warm 
or tepiil water — but the operation should not be prolonged 
so as to weary or give pain, and the towels used in drying 
should be soft. 

Teething children, says Dr. Hall, have often been cured 
of looseness of bowels by being allowed to chew the rind 
of Ikicod freely with some of the I'at attached, and they 
i-liew it greedily ; it seems to have a beneficial effect on the 



gums. 

When a child has taken cold it is a good plan to spend 
five or ten minutes two or three times a day in rubbing 
into the whole breast, with a soft warm hand, about ten 
dropsof commonsweet-oil. The doctor just quoted thinks 
if such a course were promptly taken the moment a child 
is observed to be not as well aa usual, nine-tfiUha of the 
ailmenls of children would be averted. It has a powerful 
influence in helping nature to cure the very worst forms 
of diseases to which childhood is liable. 

When children have cut their teeth they should be 
allowed a variety of nutritious but easily digested food — 
no pork, veal, fried or greasy meats — and whatever meat 
is given should he cut fine or minced to facilitate mastica- 
tion; white crtiahed wheat, boiled and sweetened should 
form a staple article in their diet. 

In the nursery or room where children play, fenders should 
be placed around the stove, the furniture should have 
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rounded, not sharp coroers, and the wiudows should be 
well guarded to prevent accidents; a panelling of black- 
board is very suitable for a nnraery. Parents are often 
ambitious to see their infents walk early, and this is 
cause of the bow or curved legs and weak ankles so ft 
quently seen. Children should be encouraged to craw] 
but all are not prepared to walk at the same age, and tl 
is a matter they can best regulate for themselves. 

The clothing of infants should be warm, light, and fr 
from compression. The practice of leaving children's 
limbs bare, especially in cold weather, which some parents 
adopt, is cruel as well as unsightly. The shoes should fit 
easily, and care should be taken that they do not becoi 
too short before they are worn out, Tight shoes are 
torturing as tight^lacing. 

It is very unsafe to change the winter clothing of chil- 
dren before the first of May, or to permit them to remain 
at any season out in the night-air. A well-known physi- 
cian remarks, that if children were sent to bed within 
half an hour after sundown and not allowed to go out of 
doors in the morning until they have had a plain hearty; 
breakfast, "half the diarrhceas, and summer complaint 
and croups, which desolate our heartlia and hearts so ol 
in summer time," would be prevented. 

Parenla should compel each of their children, who are 
over five years of age, to go to a good dentist twice a year 
and have their teeth examined, and the first symptom^ 
of decay removed, and thus children will be spared mi 
suffering and have reason for gratitude during life. 

[The London Sanitary Record condemns the following 
common faults in the treatment of young infants: 

When they first wake up it is no uncommon thing 
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Jiave a candle flared before their eyes to amuse them with 
l.^e "pretty red light;" then, perhaps, they are jumped, 
amed or whistled at, tossed up iu the air so violently 
t their nerves are thoroughly shaken. At other times 
the infants are "poked in the ribs," unclean fingers are 
thrust info their mouths, whether the poor things like it 
or not, or they may be tickled into spasma, or "bo-peeped" 
at so vigorously as to thoroughly st»re them, if it does not 
induce St. Vitus' dance. Should the poor, helpless victim 
scream, which ia the only protest it can make, it is libelled 
by being called fractious, and perhaps dosed with soothing 
synip. 

Other kind friends of the baby will, in the most 
thoughtless manner, kia'i and hug the poor little victim, 
even when suffering themselves from sore throat or colds, 
and so entail an unknown amount of evil on the child, 
simply from ■want of common thoughtfulness. If some 
of these boisterous nurses and friends would remember 
that a very little violent excitement goes a long way with 
infants, they would save them much needless suffering, 
both in the present and in the future. Kest and quietness 
are the chief things they require, and yet seldom get, 
especially in a large family, or where there are many friends 
who take their turn to tickle and amuse the victim into a 
Eort of hysterical spasm, and then think him or her happy. 
Again, in playing music to them, the most noisy and start- 
ling tunes are generally selected, to the acute torture of the 
sensitive tympanum, instead of those airs which are most 
soothing and gentle. 

These are a few of the many needless sufferings to which 
children are thoughtlessly exposed. Another very common 
source of torture is carelessness in wheeling the perambu- 
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lator. In Street crossings tbese veliicles are more ofton 
than not allowed to buDip dowu the full height of the 
curbstone, and then driven full tilt against the opjKisite 
curb. Such shocks try aevorely the spine and nerves of 
the tender infants who are unfortunately consigned to the 
mercies of a careless nurse. We once heard of a baby who 
was reported to have said, " How stupid parents are !" and 
if that infant prodigy sliould live to be a hundred it would 
never say a truer thing of the majority of fathers, mothers 
and relatives in general.] 

PhyEical Defects. 
In infancy or childhood is the pro|)er time for reniov- 
ing all physical blemishes or imperfections, such as hare- 
lip, bad teeth, club-foot and the like. On these subjects, as 
Dr. Tichnor remarks, parents too often allow themselves 
to be governed by wrong motives ; they start at the idea 
of causing pain to an infant, not thinking that their tender- 
heartedness will cause his feelings to be pained through ft i 
long life; and because a blemish or deformity does not I 
seem particularly disagreeable to parents, they, therefore, J 
conclude it is not so to others. Children, when they arrival 
at maturity, do not thank their parents for this misplacecLfl 
tenderness, and would cheerfully endure almost any suffer- W 
ing to rid themselves of physical imi>erfections which J 
could easily have been removed in childhood. 

Infantile Diseasesi 

It often happens that within a few weeks after birth a J 

child is affected with a common disease of the skin, called f 

the red gum, or re<l si>ots on the breast, back, and loina. I 

It will often disappear without treatment, or after taking J 
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a slight dose of aperient medicine. There is another skia 
affection with a red btush and slight excoriation, arising 
from want of cleanliness or the rubbing against each other 
of such parts as the thighs or arms. The best remedy is 
to wash gently with Castile soap, and use a little zinc oint^ 
ment. 

Vomiting is very common, and often arises from reple- 

F tion, and in very young children ordinarily needs no treat- 
ment. The aoured milk may be the cause, and in older 
children may be cured by two or three grains of powdered 
ipecacuanha in a, little water. Should this not answer, send 
for the doctor. 

Colic is a very common affection among children. Some 
infants are constantly tormented with colic for the first 
three or four months of their life, but probably a proper 
attention to clothing and food from the beginning will 
prevent these unpleasant visitations. Simple roinetlies will 
frequently remove the malady. Give the baby a tear 
spoonful of soda mint every hour or two, and it will be 
relieved. Place a warm flannel over the bowels and be 
sure that the feet and hands are warm. Sometimes a few 
teaspoonfuls of catnip tea will be effectual. A warm foot- 
bath or an injection of warm water with a little sweet-oil 
»or soap in it are good remedies. 
W'oniwi may often be suspected to exist in the intestines, 
Knd are characterized by many and varied symptoms, of 
which the most certain are : irregular appetite, and craving 
for food after a meal, bowels one time relaxed and again 
costive ; the child is feverish, often picks its nose or grinds 
its teeth, has fetid breath and often a livid circle under 
the eyes. Finding worms in the stool, however, is the 
only positive proof. There are several kinds of worms, 

l^of which the principal are the thread or common seat worm, 
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and tlie long worm. Thread worms, wliicli lodge in Ihe 
lower part of the intcstinea, may be removed by injeo- 
tiona of cold water, or a little aloea in water, or an infusion 
of quassia, or lime-water. Oil of chenopodium giveo, 
Bay, two drops in eyrup, three times daily, will destroy^ 
seal worms. 

Santonin is almost a epecific for long worms; say, one 
or two grains every four hours. This is a favorite remedy 
In Germany, where it ia known as the Gennan Worv^' 
Seed. 

Cliildren troubled with worms should have plenty of 
salt in their food, and be induced to partake freely o 
boiled onions. 

Thrush is an inflammatory disease of the mouth and a, 
name given to several diseases of a similar character, but 
distinct. Itconsisfa in siuall white vesicles inside of the 
mouth, or on the tongue, or inside the cheeks, and is usu- 
ally accompanied with some derangement of the digestive 
organs, loss of appetite or diarrhcea. The child sucks 
with difficulty and pain, and the mouth is sore. It may 
be cured by the use of a little magnesia, and a lotion com- 
posed of borax, two drachms, in an ounce of glycerine, 
applied frequently by means of the finger on the parts 
affected. 

Convukiona or JUs frequently attend difficult teething, 
and are very alarming to inexperienced parents. As soon 
as a child has the symptoms of an attack it should be 
placed in a warm bath or tub of warm water, and cold 
water applied to the head if hot, and friction all over the 
body. When there is a succession of convulsions, with 
hours of interval between, there is danger, and a physician 
should be called in, who will probably lance the gums and 
order an enema composed of one tablespoonful of salt, one 
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olive-oil, and a teaciipful of gruel to be admitiiBterecl 

until the bowels are well opened. 

IrrUanl or Remittent Fever in infanta, arising from dis- 
ordered digestion, is very common between the ages of two 
and six. The symptoms are a dry burning skin, quick 
pulse and Euslicd face, redness of the eyes, headache, thirst, 
restlessness, and delirium. A child two years old should 
receive an emetic of five grains of ipecacuanha, and a dose 
of castor-oil. The warm bath will be useful, and the 
child will, it is likely, get better in a few hours, after a 
peaceful slumber. Abstinence is recommended, and a phy- 
sician will probably not be needed. In this disease, after 
whooping-cough, scarlatina, or measles, more attention ia 
required, and medical advice is necessary. If such is not 
at hand, use the warm bath, diet of barley-water, arrow- 

.t, etc. 

Croup. 

This ia a disease that frequently attacks children at 
night, and is distinguished by a peculiar resonant, barking 
sound from the throat, which any one who has once 
heaixi will never forget. Hoarseness is one of the earliest 
symptoms of croup. If treated properly in its first stage 
it is rarely dangerous ; if allowed to pass to the second 
stage it is frequently fatal. Promptness in treatment ia 
very essential. Every family with children should have a 
bottle of some kind of emetic in the house, as ipecacu- 
anha syrup, or tinctures of lobelia and bloo<I-root, equal 
parts; and as soon as a child shows symptoms of croup, 
apply hot water to the throat for fifteen or twenty minutes 
with a sponge or soft cloth, and give an emetic until 
vomiting takes place. Dr. Simpson, of Philadelphia, 
recommends powdered alum mixed in syrup, as the most 

Lcieut and least dangerous emetic; it can be given in 
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half-teaspoonful doses, repeated every twenty minutes until 
vomiting takes place. He aays no family containing young 
children should be without powdered alum and syrup of 
ipecac. 

In child-erowing, or spurious eroup, which eometimea 
oocura during teetliing, and which is very dangerous if not 
instantly relieved, the proper treatment is to imitate arti- 
ficial respiration as soon as the paroxysm is upon the 
child, then put hia feet and legs into hot water with salt 
and mustard in it; and, if necessary, place liim up to his 
neck in a hot bath, still dashing water upon his face and 
bead. If he does not quickly recover hi^ breath, sharply 
smack his back and buttocks. The doctor when be arrives 
will probably lance the gums and prescribe some simple 
remedy. Regulate the diet, and watcli tJie child, for the 
spasni is liable to recur, and may be instantly fatal, 



In the treatment of measles ordinarily very little med*. 
icine is required. Caator-oil may be given to keep th»j 
bowels open. 

Children with the measles should not have their usual 
food, but plenty of warm milk and water, and as many 
roasted apples as they want. Warm teas of elderberry 
blossoms, sweet marjoram, or sage, may be used, until the 
rash is well defined. Keep the room moderately warm, 
and of an equable temperature, not one hour hot and the 
next cold. Kcmembcr, cliildren sick with the measIeSi 
should be kept tolerably warm, white in small-poz the 
air which surrounds them should be cold rather than 
To allay the itching which comes when the spots begin to 
disappear, powder witli violet powder. When the breatJi- 
iiig is short, and the wheezing is great, fifteen drops of 
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MCTiaiilia wine mixed witli simple Syrup and water 
should be given every two hours. Some phj-aieians say 
that even in a mild case of measles and in favorable 
weather, a child should not be allowed to leave the house 
Duder a fortnight. 

Miunpa 
Is a contagions disease, indicated by swelling and inflam- 
mation of the large salivary glands situated jnst in front 
of the ear, near the joint of the lower jaw. The peculiar 
appearance and irritable temper induced have given the 
name of mumps to this disease. 

The treatment is simple, and friction with soap or camphor 
liniment will ordinarily cause mumps to disappear in four 
or five days, leaving not a trace behind. An oatmeal poul- 
tice, or a bag containing bran heated, may be applied at 
night. When the mumps show symptoms of migrating 
from the glands of the neck to the scrotum, call in a good 

^nhysician. 

HL. WhoopiDg-Goughi 

^ffWhooping-cough cannot be entirely cured until it has nin 

^^fe course, but it can be greatly mitigated by the use of 
projicr remedies. Dr, Dailey says he has successfully 
treated more than one hundred cases by the following 

frup: 
Take the strongest West India raia I pint. 
An'iBe oil 2 oiinees. 
Honey 1 pint. 

Lemon juice 4 ounces. 

Mix, Dose for chilJrcn one teaspoonful with as much 
sugar and water, three or four times a day; for adults 
one tablespoonful. 

The physicians in Philadelphia prescribe nitric acid, 
floral and bromide of ammonium, one grain for each 
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year of tlie cliil J's age ; and tliesG remedies and judicious 
diet will greatly relieve tlie distressing Bpasms. If restlea 
at night, give the child a warm bath. 

To relieve soreness in the chest rub it with the following 
mixture : 

Half an oance of oil of amber ; half an ounce of oil of 
cloves; one ounce of olive oil; aud two teaspoonfuls of 
laudanum. Tiie diet to consbt principally of barley 
water and whey. 

Dr. Delamere eays whooping-cough may be simply and 
quickly cured, " if the child take, morning, noon, and 
night, a dose of findy-ffround alum mixed in a small quan- 
tity of powdered sugar for three or four days. The dosa 
varies from one to two grains, according to the age of the 
child, and goes on gradually increasing. If necessary, after 
the fourth day a child eight years old must take seven 
grains of ground alum three times a day. Milk diet must 
be abstained from, and all draughts of cold air carefully 
avoided." 

"When whooping-cough is not cured within a month, try 
a change of air, even from a pure country air to the idr 
of a smoky, gas-laden town. Some persons assert that the 
best remedy for an obstinate case of whooping-cough is for 
a child to live the great part of every day in gag-works. 
Sea-breezes will often as by magic drive away the disease. 

Dr. Valentine Mott strongly recommended the following 
prescription for whooping-cough : 

Hydrocyanic acid 6 drops. 

Extract of belladonna 2 gra. 

Paregoric dijiir. Sdrachnu. 

Synip of balaam of tolu 1 ounce. 

"Water, 3 ounoea. 

Mix. A teaspoonful three or four tiraes daily. 



i 



CSILDSEN J-.VO THEIR DISEASES. 323 

Cholera Infantmn. 
is commonly known to mothers as summer com- 
,int, and at its commencement can, in most cases, be re- 
lieved by simple treatment. The patient should be put to 
bed, and a mustard plaster placed over the stomach and 
bowels. A small lump of ice should be given every few 
minutes, and take of this mixture; 

Husband's magnesia, and aromatic spirit of ammonia, 
one teaspoonful of each, mixed and shaken in a bottle, 
with one-half tumblerful of peppermint water — a tea- 
spoonful every twenty minutes. This is for common 
iummer complaint or Cholei-a Infantum, and to be given 
commencement. 



Diarrhcea. 



Very many children as well as grown persons die an- 
nually of this disease, who might be saved by the use of 
the proper remedies. Rest in bed is the first requisite to 
effect a cure, in this and all other bowel disorders. If 
locomotion is compulsory, the misfortune of the necessity 
may be lessened by having a stout piece of woollen flannel 
bound tightly around the abdomen, so as to be doubled in 
front, and kept well in its place. Take a teaspoonful every 
three or four hours of the following 

DiABBiiCEA Drops — Tincture of rhubarb, and com- 
pound spirits of lavender, of each four ounces; laud- 
anum, two ounces; cinnamon oil, two drops; mix. In 
very bad cases it might be well to use after each passage 
an injection, composed of new milk, with thick mucilage 
of slippery elm, of each one pint; sweet oil, one gill; 
molasses, one-half pint; salt, one ounce; laudanum, one 
_drachm ; mix, and inject what the bowels will retain. 
. In all bowel complaints the only remedy, however, that is 
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worthy the aame of specific, is a tea made of the hark of 
the Bweet gum tree (liquid amber), that growa all over 
the United States, south of latitude 41°. It is said to be 
an invaluable medicine for children. 

Diphtheria. 

A physician of Jersey City, who claims that he has 
treated two hundred and ninety-three cases of diphtheria, 
within three months, without losing a single patient, 
though a majority of his cases were of the worst or malig- 
nant type of the disease, has published an outline of hia 
treatment, which is as follows : 

[Our first treatment is directed to destroying the fun- 
goid virus which is deposited in the throat, bronchial 
tubes, or both: apply with camel's-hair pencil chromic 
acid, properly diluted, to every patch of diphtheritic 
membrane within your reach; give inhalations regularly 
by means of Codman & SliurlcfF's steam atomizer of prep- 
arations containing lactic acid, aqua calcis, and chlorate 
potassa. If the juttient is old enough, let him gargle his 
throat also with the above. 

The effect of the atomizer is, that no matter how young 
the patients, every breath they draw will deposit the anti- 
septic spray directly upon tlie diphtheritic membrane, or 
the fungoid virus, where membrane is not deposited, there- 
by destroying and ueutnilizing its poisonous influence on 
the system, and controlling the spread of the disease, no 
matter how deep down in the bronchial tubes it may have 
reached. From the corameiicement give the most nourish- 
ing fluids, consisting of milk punch, Wommel's extract of 
malt ferrated, in milk and wine; ale, syrups lactate ferri; 
by this means wc prepare the system to Stand the debili- 
tating influence of the disease which may follow. 
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To the tbroat apply cloths wet in cold water ; if there is 
tnucli inflammation use ice-water ; if there is great swell- 
ing, endangering closure of the throat, use ic« cracked fine 
and applied by means of a rubber ice-bag; this always 
relievea ; also give small lumps of ice to hold in the mouth. 
When diphtheritic membrane is shedding off, there is at 
times great hemorrhage ; the patient may bleed to death if 
it is not stopped shortly. A preparation of per chlor. 
ferri, used in a steam atomizer, will stop it immediately 
when nothing else can reach it. Never be without it. 

Give directions, if patient in your absence suddenly 
turns cold and has a livid expression about the face, with 
very feeble pulse, evidencing danger of collapse, to give 
brandy freely and apply mustard and heat to extremities, 
with free rubbing of body with stimulating liniment or 
heated spirits. The third danger arises principally from 
weakness of the heart's action and albuminous deposits in 
kidneys, the latter inviting uremic poisoning, which causes 
coma, convulsions and death. Electricity in both cases 
■will assist in removing the trouble.] 

Diphtheria is decidedly contagious, and when one child 
in a family is taken down with it, the rest should be re- 
moved. 

Earache. 
Some children suffer exceedingly with pain in the ear, 
It generally instant relief may be had by dropping into 
le ear a little ether cornhined with almond oil, or apply- 
ing a small flannel bag, filled with salt heated, or a hog's 
bladder partially filled with hot water. A bladder is the 
most effective instrument for applying moist heat, as it 
adapts itself to all the little ineiiiaiitiea of the external ear. 
Among the domestic remedies for earache is this: put 
liling water with a little soda or laudanum in it into a 
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teapot, aud hold the spout as near the ear as can be en- 1 
dured ; keep a shawl or other covering around the head^fl 
and over the teapot, so as to confine the steam. 

Another remedy is to take the heart from a roasted 
onion, cool it, and dip in sweet oil and laudanum, prcsal 
the onion slightly into the ear, and tie a handkerchief ■ 
around the head. Avoid all cold applications. 

Earns, Scalds, etc. 

Molasses, carbolic acid, flour, or the white of an e^ 
well beaten up in a tablespoonfitl of lard, are good to n 
lieve the pain of a burn. For serious burns, the following 1 
salve has proved excellent, curing without blistering, or J 
leaving a scar. 

Take equal parts of turpentine, sweet-oil, beeswax ; 
melt the oil and was together, and when a little cool, 
add the turpentine, and stir until cold ; apply by 6prea<h'ng 
on tliin cloth — linen is the best. This is also good for 
chaps on hands or lips, or sore or cracked nipples. 

To Cure Itching Feet from Frost Bites. 

Take hydrochloric acid, one onnce; rain water, s 
ounces; wash the feet with it two or three times daily, of* 
wet the socks with the preparation, until relieved. 

Itch. 

A quaint writer says, "that about five dollars worth of 
advertised ointment will help the iteh wonderfully, but a 
warm bath, a very coarse towel, and a few applications of j 
dry sulphur in powder, which will cost five cents, will cureu 
the trouble." 

This may do for the common or dirty itch, which corneal 
between the fingers, but for the regular Psora, or "s< 
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years' itch/' which is much more common^ even among 
people of good circumstances^ than most persons suppose, 
nothing will succeed so well as red precipitate^ in lard or 
butter. Dr. Chase says the following ointment will cure 
all cases of " the Itch/' and also pimples^ blotches, etc. : 

Unsalted butter, one pound; Burgundy pitch, two 
ounces ; spirits of turpentine, two ounces ; red precipitate 
pulverized, one and one-quarter ounce; melt the pitch, 
and add the butter, stirring well together; then remove 
from the fire, and when a little cool add the turpentine, 
and lastly the precipitate, and stir until cold. 

Dr. J. F. Bird, of Philadelphia, who has been remark- 
ably successful in curing cutaneous diseases, uses for the 
Itch the following ointment : Red precipitate, one ounce ; 
Venice turpentine, half ounce ; simple cerate or unsalted 
butter, one quarter pound. 

Even tetterous affections are often readily cured, by the 
application of this ointment. 

HicGongh 

Is generally of such a trivial nature as not to require in- 
terference. But should it be severe, give four or five grains 
of calcined magnesia, with a little syrup, and anise-seed 
water. Hiccough may generally be traced to over-eating. 

Scarlet Fever 

Is one of those diseases that are very much dreaded when 
they make their appearance in the household, though it is 
by no means so fatal as is generally supposed. With 
l)roper treatment and careful nursing there is really very 
little danger to be apprehended from scarlet fever, unless 
it be of the malignant type. In order to distinguish a 
case of scarlatina from other eruptive diseases, as measles, 
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'sipelas, etc., a Frenoli physician lias discovered a vi 
Biiuple metliod; that is, by drawing the back of the n 
or a penholder along the eiiin whei'e the eruption 
situated ; and if a white line appears, or, in other words, 
the skin is observed to grow pale, aud to present a white 
trace which remains for one or two minutes or longer, then 
disappears, that is scarlatina. h 

It was tlie opinion of Dr. Sydenham that scarlet fever j 
is oftentimes fatal "through theofficiousneasof the doctor;" j 
and Dr. Chavasse says a truer remark was never made. 
The following plan of treatment has proved successful in j 
6o many cases, that, it is believed, if carefully observed, I 
any ordinary case of scarlet fever may be cured by it and 1 
without leaving any ill consequences behind. 

1. For the first five or six days, keep the room cool, j 
thoroughly ventilated, and scant clothes on the bed. 1 

2. Note carefully and warily when there is a change in 
the temperature of the akin, and tJie patient feels chilly, j 
then instantly close the windows and put extra covering | 
on the bed' | 

3. Apply to the throat a barm and oatmeal poultice, J 
changed three times a day, and give every four hours a | 
tablespoonful of tlie following mixture: J 

Diluted Bulphoric acid 1 drachm. I 

Simple Hyrup IJ ouuce. 1 

iDfuaiou of rosea (rose leaves and boil- 1 

ing water) 4J ounces. I 

[The sulphuric acid in the mixture is regarded by some I 
physicians as a specific in scarUt feoer as much as quinine ia | 
ague.] I 

4. Administer no opening medicines for tlie first tea I 
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days at least ; and no leeclies, blisters, emeti<s, spongioga 
or painting the tonsils witli aiustic. 

5. Keep the patient on a low diet for the first few days, 
but give cold water freely. 

6. The patient mast uot leave the house in the eanimer 
Under a month ; in the winter nnder six weeks. 

[This is the plan of treatment recommended by Dr. 
Cbavasse, of Birmingham, England, who has wriiifin a 
paper on the Treatment of Scarlet Fever, which has been 
widely copied into medical journals, and as he claims to 
have been remarkably aucceasful in his treatment, and the 
subject is a very important one, we will give hia directions 
in full. He says: 

Pray pay particular attention to my rules, and carry out 
my directions to the vsij letter — as 1 can promise yon that 
if the scarlet fever be not malignant, the plan I am about 
to recommend will, with God's blessing, be generally sue- 
ees.sful. 

What is the first thing to be done? Send the child to 
bod; throw open the windows, be it winter or summer, 
and have a thorough ventilation ; for the bed-room must 
be kept cool — I may say cold. Do not l>e afraid of fresh air, 
ibr fresh air, for the first few days, is essential to recovery. 
Freak air and plenty of it, in scarlet fever, is the best doctor 
a child can have; let these words be written legibly on 
your mind. Take down the curtains of the bed, remove 
tlie valance. 

If it be summer time, let the child be only covered 
with a sheet : if it be winter time, in addition to the sheet, 
he should have one blanket over him. 

Now for tlie Throat. — The best ecifmoZ application is 
a barm and oatmeal pouhice. How ought it to be applied 
and how made? Put a lialf teacupful of barm into a 
saucepan, put it on the fire Ui boil ■, as soQ'Ei «a SS-VwIe. '^aiJi. 
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it off the fire, ami stir oatmeal into it, until it is of the 
consistence of a nice soft poultice ; tlieu place it on a rag 
and apply it to the throat; carefully fasten it on with 
bandage, two or three turns of tlie bandage going round 
tlie tliroat, and two or three over tlie erown of tlie head, 
so as nicely to apply the poultice where it is wanted — tliat 
is to say, to cover the tonsils. Tack the bandage ; do not 
pin it. Let the poultice be changed three times a day. 
The beat medicine is the acidulated infusion of roses, 
sweetened with syrup: diluted sulphuric acid, one drachm; 
simple syrup, one ounce and a haif ; infusion of roses, four 
ounces and a halfj let the infusion of raws be made 
merely with the rose leaves and boiling water — a 
tablespoonful to be given every four hours. It is 
grateful and refreshing, it is pleasant to take, it abates 
fever and thirst, it cleans the throat and tongue of raucug 
and is peculiarly efficacious in scarlet fever ; as soon as the 
fever is ahated it gives an appetite. My belief is that ths 
aufpkuric add in the mixture is a specif e in scarlet /ever, 
as much as quinine is in ague, and sulphur in itch, I 
have reason to say so, for, in numerous eases, I have seea 
its immense value. Now with regard to food. — If the 
child be at the breast, keep him entirely to it. If he be 
weaned, and under two years old, give him milk and water 
and cold water to drink. If he be older, give him toast 
and water, and plain water from the putnp, as much as he 
chooses ; let it be quite cold— the colder the better. Weak 
black tea, or thin gruel, may be given, but not caring, 
unless he be an infant at the breast, if he take nothing but 
cold water. If the child be two years old and upwards, 
roasted apples with sugar, and grapes will be very refresh- 
ing, and will tend to cleanse both the mouth and the throat. 
Avoid broths and stimulants of every kind. When the 
appetite returns you may consider the patient to be safe. 
The diet ought now to Vie giaiviaW^ \m?gxw(A. '%«t«&&. 
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and butter, milk aud water, and arrow-root made with 
equal parts of new millt and water, sliould i'or tlie first 
two or lliree days be given. Tlieu a light batter or rice 
pudding may be added, and in a few days afterward, either 
a little chicken or a muttou-cliop. 

The essential remedies, then, in scarlet fever, are, for 
the first few days: (1) plenty of fresh air and ventilation ; 
(2) plenty of cold water to drink; (3) barm poultices to 
the throat; and (4) the acidulated infusion of roses' mixture 
OS a medicine. 

Now, then, comes very important advice. After the first 
five days, proliably five or six, sometimes as early as the 
fourth day, icaich carefuUy and warily, and note tfie iinie 
the skin will aitddenfy become coot, the child will say that he 
feels chilly; now is the time you must change your tactics 
— instantly close the windoias, and piU extra clothing, a 
blanket or two, on his l>ed. A flannel night-gown should 
be now worn next to the skin, until the dead skin has 
peeled off", when it should be discontinued. The patient 
ought, however, to wear in the daytime a flannel waistcoat. 
His drinks must how be given with the chill off; he ought 
to have a warm cup of tea, and gradually his diet should, 
an I have previously recommendeil, be improved. There is 
one important caution I wish to impress upon you : do not 
give opening medicine during the time the eruption is out. 
In all probability the bowels will be opened ; if so, all well 
and good ; but do not, on any account, for the first ten days, 
use artificial means ta open them. It is my firm conviction, 
that the administration of purgatives in scarlet fever is a 
fruitful source of dropsy, of disease, and death. When we 
take into consideration the sympathy there is between the 

skin and the mucous membrane, I think that we should 

Uuse before giving irritating medicines, such as purgatives. 
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The irritation of aperients on the mucoiia membrane may 
cause the poison of the skin diaeaae (for scarlet fever is a 
blood poison) to be driven internally to the kidneys, to the 
throat, to the pericardium (bag of tlie heart), or to the 
brain. You may say, Do you not purge if the bowels be 
not oj)en for a week? I say emphatically, Nol I con- 
sider ray great success in the treatment of scarlet fever to 
be partly owing to my avoidance of a))erient8 during the 
first ten days of the child's illness. If the bowels, after 
the ten days, are not properly oiiened, a dose or two of the 
following mixture should be given : take of simple synip, 
three drachms; essence of senna, nine drachms; to make 
B niLxture. Two teaspoonfuls to be given early in the 
morning occasionally, and to be repeated in four hours, if 
the first dose should not operate.] 

These directions are plain, practical and based upon ex- 
tensive experience in the treatment of scarlet fever ; but 
there is one thing omitted, which physicians in Philadel- 
phia regard as very important — and that is, to anoint the 
Iwdy all over, two or three times daily, with some fatty 
substance, as bacon or ham fat. This allays irritability, 
and is found to be very beneficial to the patient. 

The late Simon Gartland, of Philadelphia, was in the 
habit, for many years, of distributing the following direc- 
tions for use in cases of scarlet fever and typhus fever, 
and said he never knew a death to occur when tliey were 
followed ; 

Put one peck of charcoal in a furnace and burn the gas off 
in the open air ; take it to the sick-room, and sprinkle over 
it gradually about five pounds of common brown sugar; 
then sprinkle over this one gallon of cider vinegar. It 
ehould be tried every day for three days to make it efieo- 
tual. Of course medical advice L? retinired besides. 




"The real cause or sleep hiLs been a matter of much guesning and 
apetuliilion wilh medical men, and even very learned pliiloaophere have 
diiiagreed in opinion on tbe subject. Nnpoleon, whose genius seemed 
capable of seLuing eveiy subject of contemplation with giant grasp, re- 
marked, while distinguishing between deq> and death, that steep was tha 
aunpension of the volanbiry powers of man, and death was the auapensou 
of Ihuae that were iiico/mitai-i;." — Db. Gunn. 

F all medicines for tJie cure of moat of lifti's ailments, 
st is sleep. It is what Siiakspeare called it. 



^ 



"The death of each Jb/b life, soi 
Salm of hurt niinda, great notui 
Chief nourish er in life's fii^asC" 



One-thTrd of nearly every man's life ia spent in sleep; 
and to many of the busy ilwellers in cities, home has no 
^>ther meaning than a place in which to sleep. 

H Froper Time to Sleep, 

^ In former times, it was supposed that six hours passed 
in sleep were sufficient to recruit tlie wasted powers of 
man; but modern physiologists think eight hours little 
enough for the majority of grown-up persons, especially 
tlit)se whose nervous waste is great, whether occasioned by 
anxieties in business or study. Children should be allowed 
» larger quantity of sleep than adults, in projtortion to their 
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youth. Uii to BIX or seven years of age, they require, in J 
winter, twelve hours; in summer, an hour less. Froin^ 
this age to fourteen or sixteen, nine or ten hours may be! 
allowed ; and so, gradually dimiuighiug to tlic eight hours, ' 
as above stated. Women are supposed to require more sleep 
than men. This is only partly true. Those who have 
the cares of a family, perhaps tlie duties of child-bearing i 
and nursing in addition to the routine of the household to I 
undergo, may take an hour extra with advautage; but] 
ladies in society, and young females employed in indoor'fl 
hibor, frequently require less sleep than men. 

As so much of our short lives is jiassed iu bed, it bc-1 
comes an important question for thrifty housekeepers to I 
know what kind of bed is best. There are writers ( 
hygiene who argue that to be healthy, a man should live! 
on " hard tack," aud sleep on the soft side of a plank j but I 
the weight of authority is altogether in favor of 

Luxurious Beds. 

In former times it was eonsideretl a great luxury tal 
possess a feather bed, and a straw tick laid upon a net-" 
work of cords ; but of late years, feathers have fallen 
into disfavor; though Dr. Slrange, of London, still thinks 
that the best bed that cau be devised is a moderately-soft 
feather bed, placed over a hair mattress in winter, andJ 
under it in summer. But in cities, feathers are now nearljl 
discarded, and mattresses filled with wool, hair or otliei 
materials are substituted in tlieir stead. 

A good wool mattress is at once the most costly and th( 
most desirable for all seasons. Curled hair ranks next t( 
wool or down, and is the substance of winch most firstrclaasiB 
beds are made. Uitska, palm-leaf, and oahsplitx, make bedftl 
which are about alike in softuess, aud all equally whole- J 
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some and durable. Spanish moss, which grows in long 
festoons upon most of the trees in extensive forests in the 
Southern States, makes a better mattress, if well prepared, 
than poor hair. For lower mattresses, corn huslcs, Ger^ 
nian grass, and beech leaves, are a very clean and durable 
material. Probably there is no material which makes so 
economical and at the same time so comfortable a bed as 
husks, or " shucks,*' as they are sometimes called. They 
have also the advantage of being very easily obtained ; so 
that almost every housekeeper in the country can prepare 
and make her own beds at a very small expense. Lyman 
says, " the labor of children may be successfully employed 
in sorting and splitting the shucks, and removing all ends 
and fragments of the stalk that are found adhering. A 
mattress needle may be purchased for twenty-five cents. 
The cost of ten yards of ticking is from three to five dol- 
lars, according to quality ; so that by labor that would 
otherwise be unproductive, or nearly so, and an expendi- 
ture of about five dollars, almost any housekeeper can 
readily produce a mattress comfortable, durable, new, fresh 
and wholesome." 

It must be admitted, however, that only wool and hair 
mattresses make an entirely comfortable bed without either 
springs beneath them or a softer substance above. The 
ordinary spiral coils, which make the best springs, may be 
obtained at any upholstery establishment, for about seventy- 
five cents a dozen, and five dozen are sufficient for the 
longest bed. A person moderately skilled in the use of 
tools can bore the holes, and fasten them to the slats of an 
ordinary bedstead. With proper usage, these springs will 
last a lifetime. 
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Eest Covering for Beds. 

The value of be^l-clolliiiig <Ie|>ends more on the quality 
than tho quantity of the urtii'les used. The most satisfac- 
tory covering for s. bed in culd weather is a double rosft- 
blanket, thick and warm. No other substance will com- 
pare with flue wool, or comforter of down, in the property 
of retaining warmth, and of feeling light and agreeable. 
Blankets, however, to be eonifortable and wholesome, 
niuat be frequently exposed to fresh air. Even those 
made of the finest ivool, if constantly used, without careful 
airing, will cense to be the luxurious covering that they 
are when new. When washed, they should be dried as 
rapidly as possible, and tlie nap raised by going over 
them Kith a fine and short toothed wool card. By this 
means the newness of feeling may be retained in blankets 
and other woollens, as h>ng as they are worn, and theij 
warmth greatly increased. 

"With regard to sheets, the preference that so man^J 
housekeepers show for linen sheets rather than eotton w1 
not, in the opinion of philosophical writers, supported 1^' 
sound rules of health. Sheets of fine bleached cotton, cost- 
ing not half as much as fine linen, are more comfortable 
ill cool weather, nearly as much so in warm ; are washed 
and ironed with greater facility, and are wholly unobjec- 
tionable on sanitary considerations. Linen retains its 
whiteness longer than cotton, is somewhat more durable, 
and in the hottest weather is cool and soothing to the 
touch. But for pillow-slii>s, linen is decidedly, and at all 
times, preferable to muslin, being whiter, pleasanter to the 
touch, smoother and more lasting. 

When sheets are perfectly dried and laid away for the 
ironing table, if sprigs of lavender or some other pli 
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jerfume, as little perfume-bags of powdered orris-root, are 
laid between the folds, the luxury of the bed will be very 
much increased. 

Some writers on hygiene think horse-hair pillows much 
more conducive to health than feathers, especially for chil- 
dren, as they keep the head cooler. 

kHow to Ventilate Sleeping ApartmentSi 
So soon as the occupants have left the room, the bed- 
clothes should be entirely removed from the bed, and hung 
upon a clothes-horse or the hacks of chairs, the bed shaken 
up, and all curtains, if used, drawn closely to the bedposts. 
The windows should then be opened both at top and at 
bottom. Dr. Strange, in his treatise on health, says: "I 
find in warm weather, healthy people wish to dress with 
the windows open, to enjoy the invigorating breeze: this 
shnnld not be done until the proper amount of friction 
shall have braced the relaxetl skin." 

The windows should remain 0])e[> io summer, or in very 
fine weather, until a little before sunset ; in very sultry wea- 
ther some outside air may be admitted all night. In winter 
and early spring, windows should remain open until a lUtle 
after midday, when the warmth of the air is greatest, and 
then closed. In this way the air of tJie best portion of the 
day is shut in and reserved for respiration during the 
night, when the external air is at the worst. When it is es- 
sential, from the construction of the room or the number of 
persons sleeping iu it, a fire should be lighted fora few hours 
during the afternoon, in very cold and damp weather, so as 
to dry the air whicJi has been shut in. This is the only way 
in which the exhalations from the bed-clothing can be got 
rid of in such a state of the atmosphere, and the sweetness 
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and purity of the clothing and other materials, which are 
kept in drawers and wardrobes, secured. 

It sometimes happens that sleep is partial and fickle, 
visiting " the ship-boy on the high and giddy mast," yet 
denied to a king"with all appliances and means to boot;" 
and it therefore is important to consult physiologists, to 
learn 

What can be Done to Induce Sleep, 

The first rule they recommend ia, to exclude the light 
from acting on the tired retina of the eye, and, as much as 
possible, noises or sounds from the ear, except such as are 
of a low, monotonous character. Cold air must not blow 
upon the face, or rush into the lungs to excite the circuli 
tion ; and the warmth of the skin should be preserved 
by an immovable layer of warm air in contact with it. 
Second, with regard to the amount of warmth ref^uired to 
be furnished by the bedding and bed-elothes, there is great 
difference in the feelings of individuals. Whilst weight 
of clothing is oppressive to some and prevents sleep, 
others are cold and uncomfortable without it. Invalids and 
aged people should have fires in their bed-rooras ; and ia 
severe weather, fires should be kindled in bed-rooms gen- 
erally, both to heat and to dry them. For this purpose, it is 
best to light them some hours before retiring to rest and 
after tlie windows have been closed. They may then with 
advantage be allowed to go out at, or soon after, bed-tim^ 
except in very severe weather or in the case of very deli- 
cate or invalid persons. Used in this way, there if 
weather when sleeping apartments may not be sufficiently 
ventilated ; and in low or damp situations and the closer 
part of towns, this is the only way iu which pure air 
be secured during a considerable portion of the winter and 
eariy s])ring. 
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Thirdly. It ia better to gn to sleep on the right side 
than the left ; for " then the stomach is very much in the 
position of a. bottle turned upside-down, and the contents 
are aided in passing out by gravitation. If one goes to 
sleep on the left side, the operation of emptying the 
stomach of its contents is more like drawing water from a 
■well. After going to sleep, let the body take its own posi- 
tion. If you sleep on your back, especially soon after a 
hearty meal, the weight of the digestive organs and that 
of the footl, resting on the great vein of the body near the 
haclt-bono, compresses it and arrests the flow of the blood 
more or less. If the arrest is partial, the sleep is dis- 
turbed, and there are unpleasant dreams. If the meal is 
more recent or hearty, the arrest is more decided, and the 
various sensations, such as falling over a precipice or the 
pursuit of a wild beast, or what is commonly called ' night- 
mare,' attacks us ; and the desperate effort to get rid of it 
arouses the sleeper." 

Fourthly. The condition of the body exercises a great 
influence, either good or evil, upon the chances of obtain- 
ing sleep. When the feet are cold or damp on going to 
bed, a refreshing sleep is impossible ; therefore it is a good 
plan to spend a few minutes, before going to bed, in dry- 
ing aud heating the feet before the fire, with the stockings 
oif. Indians and hunters, it has been observed, always 
sleep with their feet towartla the camp fire. 

The condition of the stomach, also, has a great effect 
upon the quality of the sleep. When the food is not being 
properly digested, the sleep will be disturbed ; and some 
physiolt^ista recommend that persons should not try to 
sleep until digestion has been completed. But too long 
a time since the last food was taken should not be allowed 
to elapse before bed-time, or the want of sustenance in the 
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Bj-atom will cause, esjwcially ill weakly persons, a feeling I 
of exiiauation atid sinking, which is antagonistic to sleep, T 
Many persons rest better after taking a little supper &■ 
sliort time before going to bed. Dr. Strange reconimenda ff 
a cnpof cocoa, with bread and butter, or a cupful of arrow- I 
root with a tablespoonful of brandy in it, to divert the f 
blood from the brain to the stomach. 

Mr. Buckland, the son of the author of the " Bridge- 1 
port Treatise," has given this subject considerable atteu- 
tion, and is in favor of sleeping after eating. He says 
" I have no hesitation in saying tliat the proper thing to 
do is to go to sleep immediately (or at. least very soon) 
after tlie mea! of the day. All animals always go to sleep, J 
if they are not disturbed, after eating. This is especially I 
noticeable in dogs ; and the great John Hunter showed by I 
an experiment that digestion went on during sleep more I 
than when the animal was awake and going about. This I 
is his experiment: He took two dogs and gave thera both j 
the same quantity of food. One of thera was then allowed I 
to go to sleep; the other was taken out hunting. At the I 
end of three or four hours, he killed both these dogs. The I 
food in the stomach of the dog which had been asleep waa I 
quite digested ; in that of the one which had been hunting j 
the food was not digested at all. This fact, I think, shows J 
the advisability of going to sleep immediately after eating." I 
He condemns both tea and coffee as evening drinks; fori 
they stimulate the brain, and are therefore unfavorable to I 
rest, though he admits they " actually send some people I 
into sound slumber." I 

If the brain be overexcited by amusement, or important I 
business transacted in heated apartments, a stroll for a I 
half hour or more in the cool air will often calm the nerves J 
and promote sleep. ■ 
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Professor Terrier, of King's College, London, who has 
made the phenomena of sleep a special study, recently said 
in a lecture thereon, that anything which has a tendency 
to abstract blood from the brain tavora sleep. Exercise 
does this, becanae the moment the weary muscles are at 
rest the blood rushes to them to repair their loss, and is 
absorbed by them. Digestion and hot drinks produce the 
same result by drawing the blood supply from the braia 
to the stomach. Conversely, anything that stimulates the 
brain, such as siglits, sounds, thought or anxiety, will keep 
a man awake. If we, therefore, wish for a refreshing 
slumber, we must begin by avoiding care and anxiety and 
take sufficient bodily exercise to induce the necessary mus- 
cular exhaustion. 

Fifthly, with reganl to the use of narcotics, it may be 
said, generally, that they should be used sparingly, or only 
■with the concurrence of a physician. One of the best 
medicines for this purpose is the s^rup of lactucarium ; 
though sometimes the effect is produced by Hoffman's 
anodyne. Hop tea is unobjectionable, and sleep may be 
procured by laying the head on a hnp-pillow, made from 
hops heated and sprinkled with alcohol. Onions are also 
soporific in their nature. Mr. Buckland, already quoted, 
remarks : " I now venture to suggest a new but simple 
remedy for want of sleep. Opiates in any form, even the 
lirjiior opii aedai., and chloroform, will leave traces of their 
in0uence the next morning, I therefore prescribe for 
myself — and have frequently done so for others — onions ; 
simply common onions raw, but Spanish onions stewed will 
do. Everybody knows the taste of onions : this is due to a 
peculiar essential oil contained in this most valuable and 
healthy root. This oil has, I am sure, highly soporific powers. 
' In my own case they never fail. If I am much pressed with 
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work, and feel I shall not sleep, I eat two or three small 
ions, and the effect la magical. Onions are also excellent 
tbiuge to eat when much exposed to intense cold." 

Franklin's Art of Procuring Sleep. 

"When you are awakened by uneasiness, and find you 
cannot easily sleep again, get out of bed, beat up and turn 
your pillow, shake the bedclothes well with at least twenty 
shakes ; then throw the bed open and leave it to cool, in 
the mean while continuing undressed; walk about your 
chamber, till your skin has had time to discharge its load, 
which it will do sooner as the air may be drier and colder. 
"When you begin to feel the cold air unpleasant, then re- 
turn to your bed and yon will soon fall asleep, and your 
eleep will be sweet and pleasant. All the scenes presented 
by your fancy will be of a pleasing kind. I am often aa 
agreeably entertained with them as by the scenery of an 
opera. If you hapi>en to be too indolent to get out of bed, 
you may, instea«l of it, lift up yoiir bedclothes so as to 
draw in a good deal of fresh air, and, by letting them fall, 
force U out again. This, repeated twenty times, will so 
clear them of the perspirable matter they have imbibed as 
to permit your sleeping well afterward. But the latter 
method b not equal to the former. 

Those who do not love trouble, and can afford to have 
two beds, will find great luxury in rising when they wake 
in a hot bed and going into a cool one. Such shifting of 
beds would be of great service to persons ill in fever, as it 
refreshes and frequently procures sleep. A very large bed 
that will admit a removal so distant from the first silua- j 
tion as to be cool and sweet, may, in a d^ree, answer the 
same end. 

These are the rules of the art ; and observing them, and 
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maintaining a conscience void of offence^ one may realize 
'^ that to be able to lie down at nights and fall to sleep 
within ten minutes, and to know no dream or waking until 
morning comes ; and then to bound out of bed, full of 
health, freshness and good humor, is a blessing well worthy 
the warmest outgushings of a thankful heart towards Him 
who giveth us all things richly to enjoy/' 





CHAPTER XVII. 
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"Acute theologints have shown that the chronology of the early aga 
e as thai used at present. Some, particularly Hensler, 
have proved, with the liigheiit probability, thai the year till the time 
of Abraham consisted only of three months ; that it was afterwards ex- 
tended to eight ; and that it was not till the time of Joseph that it wu 
made to consist of twelve. These assertions are, in a certain degree, 
confirmed by some of the eastern nationii, who still reckon oiily thrw 
□ the year ; and besides, il would be altogether inexplicable 
why the life of man iiliould have been HJiortened one-half immedialely 
after the flood. It would be equally inexplicable why the palriarclis 
did not marry till their nixtieth, Keventieth, and even hundredth year; 
but this difficulty vanishes when we reckon these agea according lo llie 
before-mentioned standard, which will give the twentieth or thirtieth ■ 
year; and conHequently, the same periods at which people many at I 
present. The whole, therefore, according to this explanation, assumea ^ 
a different appearance. The siiteen hundred years before the flood will 
become four hundred and fourteen ; and the nine hundred yean (the 
highest record) which Melhiiimlah lived, will be reduced lo two him- 
dred, — an age which is not impomible, and to whicli Home e 
modern times hace nearly approached," — Dr. Uupki^nd. 



fROM the earliest ages, men have sought to diaco^'er j 
some means by which death may be averted an 
may be prolonged. The favorite prescription of tlie ' 
■^ old Egyptian physicians to remove disorders from the 
human system was a freqnent emetic and to keep up perspira- 
tion. " So general was this idea, that it became a custom 
among the people to address eacli other with ' How do yoti 
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sweat?' iustead of 'How do you do?' The degree of 
perspiration was supposed to indicate the state or degree 
of health." In Greece and Rome, the physicians prescribed 
pills and balsams, and the philosophers wrote in fevor of 
gymnastics, bathing, bodily friction, and temperance in 
eating and drinking, as the best means of preserving health 
and prolonging life. 

Among the empirical ideas that have from time to time 
had their advocates, was the belief that there are fountains 
in some parts of the world that will renew the youth of 
those who bathe in their waters. One of these was located 
in the island of Negropont, In the Grecian Archipelago; 
another at Lefucaya, in Peru ; and Ponce de Leon reported 
that he had discovered one of these priceless fountains in 
Florida. In order to relieve persons from the necessity 
of travelling to foreign countries to enjoy these waters, 
physicians at different times have announced that they 
had compounded some wonderful preparation from min- 
eral, vegetable and animal substances, as the Stone of Fire, 
the Quinlesscnee of Ambergris and the Essence of Vipers — 
which, if taken as they direct, would re-establish broken 
constitutions, purify the blood, substitute new spirits, re- 
animate those which were exhausted ; in short, restore youth 
and give immortality. Paracelsus boasf«d that by his 
" Mercury of Life " it was as easy for him to metamor- 
phose an old man into a young one, as to change iron into 
gold ; and yet the very man who promised to prolong the 
life o£ others died at the early age of thirty-seven. 

The average period of human life has considerably de- 
clined since the days of Noah, when, and for several cen- 
turies after, it was reckoned at 120 years; but there are 
well-authenticated instances of individuals in modera 
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tunes, who lived more than sis-score years. In Great 
Bi'iuiu there are records containing the names of over 
fifly persona who lived to be centciiariana, some of tlieni 
by no means models of sobriety and abstemiousness, quite 
the contrary; and at least three of them lived for ona' 
hundred and fifty and more yeais. 

Francis Confit, a native of Yorkshire, England, 
lived to be one hundred and fifty years old, and retained 
his senses to the last. No extended notice of his life has 
been written, but it appears that he was temperate in his 
living, that he used a great deal of exercise, and ate largely 
of raw new-laid eggs. 

Old Thomas Parr was one of the most notable in- 
stances of longevity in English history. He was born in 
1483, and died in 163.5, in the one hundred and fifty- 
second year of his age. He was first married when he was 
eighty-eight, and again at the age of one hundred and 
twenty ; and when he was one hundred and forty-five, he 
was able to run races, thrash out grain, and accomplish 
almost any kind of laborious work. He was accustomed 
to eat at night as well as in the daytime, but always of the 
plainest food. His body was covered with hair; and of 
him it was written : 

" From head to heel, his body ha.d all over, 
A quick set, thick set, Dat'rLj hairj cover." 

Henbt Jenkins, though less known than Parr, it ap- 
pears was the longest-lived Englishman of whom there ia 
any reliable record. He was born in Yorkshire, on the 
17th of May, 1500, and died in 1670, in his one hundred 
and seventieth year. He was the son of a market gaiv 
dener, and in his early years assisted his father as a fruit* 
grower. He rose early, drank a half pint of water eveiy 
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morning before breakfast, and lived simply; his food 
consisting principally of cold meats and salads. Following 
the directions of his mother, be always continued the use 
of flannel and warm clothing which had been commenced 
in infancy. When hops wtre introduced mto England 
from Flanders, he became interested in the manufacture 
of beer, and drank a moderate portion of that beverage 
every day. 

In his youth he was crossed or disappointed in a love- 
affair, which gave him a distaste for marriage, but not for 
the fair sex ; for it is recorded, that in his hundredth year 
he became involved in a " woman scrape," for which he 
was severely lectured by the minister of the parish, "and 
nothing but his age excused him from doing ^lenance." 

When Jenkins was in his hundred and sixtieth year, 
Charles II. heard of him, and sent a carriage to convey 
Iiim to London. He, however, declined the carriage, 
though he accepted the invitation, and actually walked to 
the metropolis in easy stages — a distance of two hundred 
miles. On his arrival in London, he was introduced to 
the King, and by him to the Queen, who, among other 
questions, asked him, " Well, my good man, may I ask of 
yon, what you have done in the long period of life granted 
you, more than any other man of shorter longevity?" 
The old man, looking the Queen in the face, with a low 
bow, naively replied, " Indeed, madam, I know of nothing 
greater than becoming a father when I was over a hundred 
years old." He was allowed a pension, which he enjoyed 
the remainder of his life. 

It is a remarkable circumstance that very little addition 
has been made to our knowledge of the beat means of pre- 
serving health and prolonging life, by modern discoveries; 



348 HOME COMFORTS. 

and that some of the best books on the subject are more^ 
than a century okl. One of the early writers on health 
and regimen was Comiers, a learned Italian, who obliged 
the world by publishing rules for a long life ; some of ■ 
which, like the following, cannot even at this day be ini 
proved upon : 

One should eat (o live, and never cat to Satiety. 

One should act in everj thing with Moderation to Keep the Body il 
a reasonable Activitj. 

One shonld live cbastelj, if one would live long. 

One must abstain from eating different Meats, and drinking a 
Borta of Drink at the xume Repant, leal the heterogeneous Juices hut 
the stomach by their contrary Qualili 

One must chew perfectly nimt one eate. Mastication is the first DigM 
tion ; it is perfonned by the acid Humor which isiues out of the Salivu 
Glands near the eye-teetli. 

At Meals one should eat alternately moist things after dry, fat a 
lean, sweet after soar, and cold after hot, to the end that one may be ctAfl 
recti ve of the other. 

Id on eitniordinary Sweat one should U' 
and one should walk moderately when oi 
cold, drinking then a little wine, but nc 
that too drop by drop, to avoid Pleurisy oi 

After coming out of bed, one should n 
dow, no more than ti 
Cold ; because every sudden 



<t be nncovered in the least}! 
e is heated, for fear of catchingV 

nileBs first wnjined, 3 
ir Rheumatism. 

D look out of the w 
1 to the Fire immediately coming o 
change ia dangerous. 



One should eat very little of new Fruits at one time, that the Stomadll 
may be accuHtomed thereto by degrees, and may also be freed from Fevifl 
mentations whence proceed most dangeroux Fevers. 

One should sleep not only with the eyelids, hut even lay our thought)' 
asleep likewise; which will never be the happy lot of those who uo^fl 
Wine immoderately, and Liquors composed of Brandy and (what ii 
much worse) Spirit of Win 

One should Sweat three limes in the year, In Autumn, Winter, and 
the Spring, and be rubbed twice a week, at least, with hot cloths to ezcile 
Transpiration, no necessary for Life. 



If one has a bad stomach, c 



t keep Diet for 24 hours, and walk 1 
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I In the open Air, to reanimate the natural Heat, loaded with loo much 

Diet and Sweating are a Species of universal Medicine, capable of pre- 
Etervinglour bodies, and to acquire a long Life. Diet restores appetite ; the 
Appetite moderately contented, augments Strength ; Strength contributes 
toHealtii; and Health bestows Life. Swcmting ditijieiHea ill Humouni, 
and eases Obstnictiona, whence proceed all our Dislempera. 



Near the clase of the last century, a book was written 
by a German physician, a professor in the Univei-sity of 
Jena, on the Art of Prolonging Life, which Is remarliable 
from the fact that it contains about all that more modern 
writers have said pertinent to the subject. Its English 
editor, Erasmus Wilson, remarks :" The reader will be 
struck with the little real progress which has been made 
in the science of living, during more than half a century 
since the original work was first written." A brief digest 
of this important treatise will appropriately close this 
volume. 
I What Shortens Life. 

B In the first place, in order to prolong life, it is necessary 
pto avoid all those things that tend to shorten life. Of these 
the principal are, Delicate nursing and treatment in infancy, 
as keeping the infant from every breath of air, burying it 
in pillows and blankets, and at the same time stuffing it 
with food; physical excess in youth, especially indulgence 
in physical love at an immature age ; overstrained ex^ton 
of the meftilal faculties, as thinking hard, and neglecting 
bodily exercise, or curtailing sleep; using artificial meana 
to stimulate the mind, as wine, coffee, and snuff; studying 
in a confined air and in a bent posture (students should 
accustom themselves to study lying down, standing, walk- 
ing, not always in the closet, but sometimes in the open air) ; 
diseases, and the ivjiidicious MiKuner of treating them, as 
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taking food when there i 



» appolite, and stimulat 
drinks in feverish disorders ; excluding the air in scuilft 
fever and small-pox; neglecting colds ; and especially neg- 
lecting to r^uiate the bowela, which is the cause of tlii-ee- 
fourtbs of all the ailments that afflict humanity ; impwe 
air; eating too iiiueh, and improperly, as eating until one 
experiences a heaviness or fullness of the stomach, yawning, 
and confusion of the head; and eating highly-spiced or 
highly-concentrated food, and drinking spirituous liquors; 
fear, as fear of thunder, fear of ghosts, and fear of death ; 
idleness, inactivity and languor; no idler ever attained tn 
a great age, and regular employment is fevorable to health ; 
overstrained power of the imaffination, as constant fear and 
dread of diseases, by reading of their symptoms or indul- 
gence ui imaginary sorrows from reading sentimental nov- 
els; exposure to poisons and infectious diseases; and, lastly, 
engrafling obi age on yovih, by wasting the vital power 
profusely, by exposure to great fetigue early in life, as 
taking long Journeys, continual dancing, sitting up all 
night, or by indulging in care, fear and sorrow, and 
especially by attempting to harden the organs by means of 
cold balliing, indulged in frequently and for a long time 
cold water. "Nothing," says Dr. Hufeland, "can be m< 
proper to produce avcry symptom of age." 

What Prolongs Life. 
Secondly, in order to prolong life, it is necessary tn adopt 
those means and observe those precautions which promote 
health and physical vigor. Of these, the principal are 
yTf}\ieT care, nursing a.nd feeding in infancy; an aeilve cmd 
laborious youth free from indulgences that weaken tlifd 
system ; a luippy marriage; not less than six nor more than] 
eight hours sfrcy) in well-vcntilatcd apnrtniciils, free fnniM 
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'■jJoisonoiis exhalations, whether of plants or of animals; 

exercise in (he free air; occasional jimmeys and excarsions, 
avoiding travelling in the night-time ; cleaniiness and care 
of the skin, washing in cold water frequently, taking tf;pid 
baths occasionally, and sea-baths when practicable; and 
wearing flannel next the skin the greater part of the year ; 
using proper food in vtoderution, and preserving the teeth 
to chew it well; cultivating a contented, hopeful, even 
joyful, disposition; guarding against diseases, especially 
those to which one is constitutionally disposed; and a 
knowledge of the pro]ier remedies to employ in case of 
danger of sndden death, as from dromiing, suffocation, 
ling or being struck by lightning. 

What to do in Oases of Suffocation. 

In all cases of danger of death from suffocation, as 
drowning or hanging, be as expeditious aa ^TOSsible to draw 
the body from the water or to cut the rope ; in a word, to 
remove the cause of death. This alone is sufficient to save 
the unfortunate person, if it be done spee<Uly ; but atten- 
tion to that point is too much neglected. 

2d. The body should be immediately stripped, and every 
endeavor should be made as speedily as possible to excite 
in it a general warmth. Heat is the first and most general 
stimulus of life. The same raeaus which Nature employs 
to quicken life in the beginning are also the most power- 
ful to restore animation. The best thing for that 
purpose is the tepid bath ; but if this cannot be had, the 
patient may be covered with warm sand, ashes, or thick 
blankets in a bed ; and hot stones should be applied to 
various parts of the body. Without these means, all others 
will be of little avail; and it is much better to warm 
fhorotiglily persons apparently dead, than to use cupping, 
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frictiou or the like, aod at tbe same time to Buffer them to 
become stiff with cold. 

3cl. To convey air into tbe lungs is the next process in 
point of importance, and may be connected with the ex- 
citation of heat. It is, indeed, most beneficial when it is 
done with oxygen ga,? by means of a pipe and a pair of 
bellows. But in urgent cases, and to save precious time, 
it will be sufficient if one presses on the chest so as to 
expel the air which it contains, and then by its withdraw- 
ing the pressure, allows it to expand by its own elasticity, 
and thus tilt the lungs with air. This should be done 
with regularity, so as to imitate ordinary breathing. 

4th. Let fall now and then, from a certain height, drops 
of frigid water or wine on the pit of tbe stomach. This 
sometimes has given the first stimulus to restore the motion 
of the heart. 

5th. Rub with a cloth or a flesh-brush the hands, 
Boles of the feet, tbe belly and the back ; irritate the sensi- 
ble parts of the body, such as the soles of the feet and' 
hollow of the hands, by frictiou with stimulating oils; the 
nose and throat by means of a feather, or by holding to 
the nostrils and dropping on tbe tongue Tolatile spirit of 
ammonia, etc, 

6th. As soon as signs of life begin to appear, pour a 
spoonful of good wine into the mouth ; and when the 
patient swallows it, repeat the same thing often. la cases 
of necessity brandy may be used, but mixed with two- 
thirds of water. 

To ReEtore those Struck by Lightning, 

For those who have been struck by lightning, the earih 
haih is to be recommended. The body may be either kid 
with the mouth open, against a spot of earth newlydug up, 
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or fresb earth may be scraped around it up to tlie neck. If 
these simple means, which every one can and ought to use 
in behalf of his fellow-man, when exposed to the danger 
of sudden death, be speedily employed, they will be of 
more service than anything science can suggest, if applied 
lialf an hour later ; and at any rate the intermediate time 

I will not be entirely loat, and the feeble vital apark may bo 
prevented from being totally extinguished. 
To Eeatore those who have been Frozen. 
These require a mode of treatment entirely different; 
ifor by warmth tbey would bo destroyed altogether. 
Nothing further is to be done than to immerse them in 
snow up to the head ; or to place them in a bath of the 
coldest water that can be procured without being frozen. 
Then life will return of itself; and as soon as any signs of 
it appear, give the patients a little warm tea or wine, and 
put them to bed. 

• Antidotes for Poisoning. 

The third class includca those who have been poisoTied. 
It is here to be ohserveil, that we are in possession of two 
invaluable remedies, saya the doctor, which may be every- 
where found, and which require no previous acquaint* 
ance with medicine — I mean mllh and oil. By the help of 
these only, the most dreadful of all the kinds of poisoning, 
that by arsenic, has been cured. Both of them answer the 
principal object, which Is to expel the poison or to destroy 
its power. Let persons, therefore, who have been poisoned, 
drink as much milk as they can (if it in part eomes up 
again, so much the better) ; and let them, every quarter of 
an hour, take a cupful of oil of any sort ; for it is all the 
whether it be oil of linseed, almonds, poppies, or 



I 



HOXE COMFORTS. 

' common oil. If it be known with certainty that the poison 
is arsenic, corrosive sublimate, or any other metallic salt, 
dissolve soap in water, and let the patient swallow it 

►This will be sufficient till^ physician arrive, and will often 
Tender bis assistance unnecessary. 
Among the modern theories for the prolongation of 
human life, which have been advanced by modem writers, 
that seem worthy of attention, are those of Drs. Bostwick 
. and Hall, and George Catlin. 

I Homer Bostwick, of New York, has written a book 
I to demonstrate that the cause of " Natural Death," or 
' death from old age, is an obstructed circulation of the 
blood; and the direct cause of this obstruction is the pres- 
ence of earthy inorganic matter, derived originally from 
food and drink. His grand secret for preserving health, 
activity and life, therefore, is to diminish the necessity, so 
far as possible, for eating and drinking, and to select from 
different kinds of food those whicli contain the least solid 
eartliy matter. According to his analysis of articles of 
diet, common table salt, Indian corn, spices, wheat fiour, 
and beans, contain the largest proportion of the matter 
which ossifies and chokes up the system, while e^s, cheese, 
cabbage, and greens in general, turnips, carrots and onions 
contain very little; and grapes, oranges, apples and fruits 
generally, scarcely any at all.* He tliinks he has brought 



♦Grapes are very conducive to 
health, not only in consequence of 
being free from earthy matter, " but 
they possess the power of thinning 
tlie blood and gently stimulating it 
and RauBiag it to be sent through 
all the countless capillary vessels. 
And those who have never observed 



the fact win be surprised lo be told, 
the aged whoee hands and other 
parts of the body are much dried up 
will rapidly become soft, and the 
little vessels that have for yean been 
closed will reappear, a« also will the 
fine vessels of the cheeks again put 
on tlie hue of youth ; the appetite 
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Wward facta tJiat will prove incontesfably that in propor- 
tion as individuals, classes, or even nations, subsist upon 
aliment containing the smallest proportion of earthy 
elements, so do they prevent or retard the process of consoli- 
dation, maintain a state of health and activity, and prolong 
existence. "As long," be says, " as we can supply fuel to 
the 6re and keep it free from the ashes, it will continue 
to bum. If this can be done for one hundred or a thou- 
sand i^es, the fire will continue to warm and enliven for 
that period ; so, in the same manner, if we can supply the 
body with proper footl, and keep it free from earthy 
matter — the ashes which choke it up — will it continue to 
live. Time, or the number of 3'ears, has nothing whatever 
to do with old age or death." 

The late Dr. Hall, of New York, laid great stress on 
the posture of the human body in walking, as affecting the 
health and longevity of mankind. He says, walking with 
the head downward, or with a staff or cane, promotes a 
stooping position and brings on an appearance of old age 
prematurely, not only by the effects upon the structure of 
the spinal column, but by throwing the weight of the body 
on the chest, thus compressing the lungs, and diminishing 
their capability of receiving an adequate quantity of pure air, 
thus gradually purifying the blood less and less perfectly, 
until the whole mass of it becomes imperfect, impure and 
diseased ; ihen alight emises carry a man to the grave. An 
absolute preventive of all this is an habitual, persistent 
attention to the following rules : 

Walk with the toes thrown outward. 

will improve, llie bowels will be- rollow tlioaewho eat plenlifully of 
come regular, elaeticitj of litnb and good grapes. The old man irUl 
kmoro buojant spirit are sure to again become jonng i 
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Walk wilh the chin slightly above the borizoiital line, 
as if looking at the top of a man's hat in iront of you, or 
at the eaves or roof of a house. 

Walk a good deal with your hands behind you. 

Sit with the lower portion of your spine pressed against 
the chair-back. 

George Catlin, who for many years resided among 
the Indian tribes, in North and South America, became 
so much impressed with the conviction that he had made an 
important discovery in the art of prolonging life, that he 
issued a pamphlet in script, entitled " The Breath of Life, 
. a manugraph." He observed that Indian mothers, be- 
fore transferring their infanta from the arms to the crib 
or plank, pressed the lips tightly together and placed under 
the head a small curved cushion or pillow just high enough 
to elevate or bow the head a little forward, so that the 
mouth would not fall open during sleep; thus establish- 
ing in infimcy the habit of breathing through the nostrils. 
He ascertained that the Indian men, when they wished to 
express contempt for another, said he was a man who kept 
his mouth open.* He noticed that the Indians of all ages 
were exempt from most of the disease that afflict civilized 
humanity, especially asthma, bronchitis, quinsy, croup, and 
other throat and lung diseases, and had good teeth and 
well-shaped mouths ; and these considerations led him lo 
reflect that the nostrils were made to convey air to the 

*A Sioux brave, who had gone he hod not felt afraid at a whits I 

out to fight a diiel wilh kiiivea, man who was so iniich utronger and j 

and no quarter, with a Hudson Bay larger ihan himself— replied: 

trader, who was phyaioaily his never fear harm from n man 

Biijurior, was axkeH, after a recon- lion't keep his mnuih Hhiit, no mj 

ciliaiion had been effecled, whether liow large or howslrong he maybe," 
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lungs which is their food, while the mouth was made to 
select and masticate food for the stomach. The more he 
reflected upon his discovery, the more he became ronvinced 
of its importance, until he believed that if mankind would 
walk and sleep with their mouths shut, not only would 
snoring iD a great measure be abolished, but consumptioa 
would become a comparatively rare disease, and men could 
walk unharmed through epidemics of cholera and yellow- 
fever. Filially, he says, " If I were to endeavor to be- 
queath to posterity the most important motto which human 
language can convey, it should be in three wonls — 



fe 



' Shut— YOUK— aorxH.'" 



There are, undoubtedly, the elements of important truths 
these suggestions ; and thousands of men would greatly 
prolong their lives by keeping their bowels open, their 
heads up, and their mouths shut, even if they did not ob- 
serve that other rule, which is, in sleeping the head should 
always be towards the north. 

How the Old may become Older. 

Passing on to those means by which people, already 
old, may prolong their life, Dr. Hufeland prescribes the 
following rules : 

1st, As the natural heat of the body decreases in old 
age, one must endeavor to support and increase it exter- 
nally as much as possible. Warm clothing, warm apart- 
ments and beds, heating nourishment, and, when it can be 
done, removal to a warmer climate, are all means, therefore, 
that contribute greatly to the prolongation of life. 

2d. The food must be easy of digestion, rather fluid 
than solid; abundant in concentrated nourishment; and 
I the same time much more stimulating than would be 
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advisable at an earlier period. Warm, strong, and well- 
eeasoned soups are therefore beneficial to old age ; and also 
tender roast meat, nutritive vegetables, good nonrisliirg 
beer, and, above all, oily generous wine, free from acid, 
earthy and watery particles, etc., such as Tokay, Spanisli, 
Cyprus and Cape wines, Wine of tliis liind is one of the 
most excellent stimulants of life, and tliat best suited to old 
age. It does not inflame, but nourishes and strengthens: 
it is millc for old people. 

3d. The tepid bath is exceedingly well calculated to 
increase the natural heat, to promote excretion, particu- 
larly of the skin, and to lessen the aridity and stiffness of 
the whole frame. 

4th. Guard against all violent evacuations, such as let»' 
ting blood, unless when required by particular circum- 
stances ; strong pnrging, exciting perspiration by too much 
heat, indulging in excesses of any kind. These exhaust 
the few powers still remaining, and increase aridity. 

5th. People, with increasing years, should accnsloni 
themselves more and more to a certain order in all the 
vital oiJerations. Eating, drinking, motion and rest, the 
evacuations and employment, must have their determined 
periods and successions. Sucli mechanical order and regu- 
larity at this season of life may contribute greatly to the 
prolongation of it. 

6th. The body, however, must have exercise, but not; 
violent or exhausting. That which is rather passive will 
be the best, such as riding in a carriage, and frequent 
friction of the whole skin, for which sweet-scented and 
strong ointments may be employed with great advantage, 
in order to lessen the rigidity of the skin and to preserve 
it in a state of softness. Violent bodily shocks must in 
particular be avoided. 
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7tli. A pleasant frame of mind, and agreeable employment 
for it, are also of uncommon utility; but violent passiona, 
which disturb equanimity and which in old age may occasion 
instant death, ought to be avoided. That serenity and 
contentment whicli are excited by domestic felicity, by the 
pleasant review of a life spent not in vain, and by a con- 
soling prospect of the future even on this side the grave, 
are the most salutary. The frame of mind best fitted and 
most beneficial to old age Is that produced by intercourse 
with children and young people. Their innocent pastimes 
and youthful fi-ollca have something which tend, as it were, 
to renovate and revive. Hope, and extending our views 
of life, are especially valuable assistants for this purpose. 
New proposals, new plans and undertakings, which, how- 
ever, must be attended with nothing dangerous, or that 
can create uneasiness, in a word, the means of continuing 
life longer in idea, may even contribute something towania 
the physical prolongation of it. We find, therefore, that 
old people are impelled to this as If by Internal instlnet. 
They begin to build houses, to lay out gardens, etc., and 
seem in this little self-deception, by which they imagine 
they secure life, io find an uncommon degree of pleasure. 
Such is, in brief, an abstract or digest of the rules prc- 
■ibed by doctors, for the prolongation of human existence. 

But there comes a time for all men, when the wisdom 

the wisest philosophers and the skill of the most skilful 
physicians will avail nothing to prolong life. We may 
bar the doors for many years against the arch-enemy who 
rides on the passing breeze and " lurks in every flower," 
but sooner or later he eflfects an entrance into every habi- 
tation and robs every human being of what most ]>ersona 
'onid give all el.-e that they pn.'^soss to retain. What 
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Death is, except it be the permanent cessation of all the 
vital functions, the d i el nteg ration of the minute cells com- 
iwsing the human body, no one certainly knows; and 
whether natural death be painless or the extremest agony, 
no one who has undergone the ordeal has ever returned to 
tell U3 (though the few who have been resuscitated, when 
almost dead, have described their last sensations of con- 
sciousness as delightful) ; but we do know, from the records 
of many deatli-beds, that a child-like faith in the promises 
of the gospel, a belief that the tomb is but a tunnel through 
which it is necessary to pass in order to reach the mansion 
in the skies prepared for us by our heavenly Father, will 
deprive death of its terrors and the grave of a victory. 
When the blood courses through the veins in riotous, 
vigorous health, we may indulge in the luxury of skepti- 
cism, we may propound questions that the most learned 
theologians cannot answer, and then mock at their per- 
plexity ; but when we sec the ghostly finger beckoning to 
us from the farther shore of the mysterious river, we in- 
stinctively grasp at the hand of religion as the only pilot 
that can carry ns safely over. So, dear reader, when the 
dread summons comes, as it will come sooner or later, may 
you have the consciousness not only that you have used 
this world wisely and contributed something for the com- 
fort of others, but that you have also secured a well- 
founded hope of happiness in the eternal world, and thus, 

" Sualained and soothed 

B; an unfaltering tnint, approach thj grave 
Like one that wrnpa tli« drapery of his couch 
About him, and lies down lo pleasant dreams." 
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Acid, hydrochloric, 225 ; hydrocyanic, 321 ; Bulphoric, 330. 

Ague, proper treatment for, 271 ; whiskey a novel remedy for, 272 ; how 

to prevent fever and, 273. 
Alcohol, uses of, as a medicine, 300. 
Ammonia, a remedy for bites of insect? 264 ; should be kept in every 

house, 301. 
An^ how to expel and destroy, 263. 
Apples, machines for paring, 75 ; how to preserve, 95 ; how to thaw, when 

frozen, 95 ; an excellent dish of, 197. 
Apple sauce, the garnish for roast pork, 175 ; an improved, 197. 
Art op prolonqino mpe, chapter on, 344. 
Asthma, remedies for, 271 ; preventive of, 356. 

Bacon, points in good, 88; fried rashers of, 144; how to boil, 171; 
how to extract salt from, 171 ; bacon-fat prevents pitting in small- 
pox, 295. 

Bain mari^, a useful utensil, 172. 

Baldness, remedies for, 247. 

Bathing, cold, injurious to health, 350 ; in the sea, 351 ; tepid, beneficial 
to old persons, 358. 

Bass, how to cook, 97. 

Beans, new method of shelling, 69 ; nutriment in, 137 ; how to cook, 138. 

Beds, luxurious, recommended, 334 ; best coverings for, 336. 

Bedding, airing of, in sickness, 267 ; shaking up, induces sleep, 337. 

Bed-bugs, how to exterminate, 262. 

Bedrooms, proper size of, 47. 

Bedsteads, different kinds of, 59. 

30 E^V 
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Bet'f, liow to cboone, 91 ; how diviilml, Bl-83; most economica! piecwio 
buy, S3; for roasting, 83; aDalyBiBof, 124 ; beat parts of corned, H3\ 
beef-Mevr an economical dish, 144 ; what raay be done with cold, 

146 J huw to niaat, EnglUli stj'le, 180-1S2. 
Bt«rs liver, bow to dinlinguiab good, 84. 
Beef's heart, an economical food, 84 ; how to roont, 145. 
Beefeteaka, how to broil, 152: fungi equal to, 149; Macbeth's recipe ftir 

broiling, 152; sliould look well on the table, 156; bow to broil, 

Wakefield atyle, 184. 
BeefB tongue a great delicacy, 84. 
Benune will extract grease from mttrtile, 61. 
Bills of fare, for the sick, 176; for young cliildren, 177; for Bedentai; 

persons, 177; of food containing brain-making elements, 178; 

costly, 207 ; oC a dinner for twelve persons, 208. 
Birthmarkti, liotr to eradicate, 246. 
Black eyes from broisea, remedies for, 275. 
Bleeding from the none, a cure for, 274 ; from the lung?, 274. 
Blood, food best purilier of the, 274. 
Boiling meats, points in, 151. 
Boots and shoex, BUggesliotis on buying, 222 ; how to preserve, 223 ; 

cure squeaking, 223 ; whiskey in, a preventive of ague, 272. 
Itorax, value of, in wushing clothes, 237; will drive away roacboB, 261. i 
Brains, developed by certain kinds of food, 178. 
Breath, causes of bad, 254 ; how to sweeten, 264 ; best toilet preparaU 

for, 254 
Bread, how to make good family, 15S-I03 ; how lo make slAle, frexh, 1 

bow to keep, 164; various uses of, dougli, 164; an elegant, piiddii^ 

19C. 
Bread and milk, best melliod of preparing, 309. 
Breakrast, importance of a Eubstantml, 39 ; standard disbei 

nice diali for, 197. 
Breaals, how to rednee, 242 ; how to enlarge, 243, 
Broiling, secret of, 152. 
Brooms, bow to preserve, 67. 
Broth, the foundation of cookery, 72; Blot's recipe for making Frend 

beef, IG6. 
Bunions, cures for, 260. 
Bureaus, depth of drawen; in, 59. 
Bums, adniitalile remedies for, 120, 328. 
Butter, how to make drawn, 176. 
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Cabbage, how to keep, 84; how lo boil, 151; wilh milk, to render 

digeBtible, 171- 
Cake, recipe for making tlie ciWional French, 200 ; imperial eouthern, 

201 ; Ballimore tea, 201 ; southern waffles, 201. 
Candleti, improved by age, 103. 
Cambric tea, how to make, 309. 
Cirpelfl, points in buying, fi4 ; large patterna in, objectionable, 65 ; how to 

make cheap, 04 ; Brussels, the best, 65 ; economical way of laying, 

65 ; in bedroonw, 65 ; how to aweep, 66 ; bow lo destroy moths in, 

67 ; to clean and brighten BruHeelit, 67. 
Calves' hends, how to buy, 85. 
Calves' feet, how to judge, 85. 
Calves' Bweelbreads a delicacy, 85. 
Cauliflowers, pointa in good, 93. 
Ceilings sbould be only moderately high, 47. 
Celery, how to choose, 93; how to preserve, 94; the garnish ibr boiled 

turkey, 75. 
Chairs, faulw in construction of, 57; for drawing and dinlnit rooms, 53; 

for bedrooms, 69 ; how lo clean and tighten 
aarlea U., interview of, with Jenkinf., 347. 



Charcoal, value of, 105. 

CheerfulneBs prnmolca digeation, 42. 

Cheese, bow lo judge, 102 ; horn to make macaroni, 169, 

Chilblains, remedies for, 276. 

CttlLDB£H AND THEIR DISEASES, 305. 

Chimneya, best form of, 47. 

China, how to cement broken, 63. 

Chocolate, points about, 174. 

Cholera, how to escape, 277, 357. 

Cinders, how to remove from gratos, 110 ; value of, 112. 

Cinder-sifters, economy of, 77. 

Clams, how to judge fresh, 97; best recipe for making, chowder, 19 

best method of baking clams, 193. 
Closets should be numeroua, 49. 
Cloth, to ejttract grease from, 63 ; points in buying, 217 ; how to clean 

broadcloth, 221 ; to render, waterproof, 222. 
Clothing, chapter on, 216; for children, suggestions on, 218; on men 

219-221 ; how to treat wet, 221 ; suggestions on women's, 223 ; ' 

infants, 314. 
Clothes linen, protection for, 78, 

to judge good, 108 ; how lo kindle a, fire, 109 ; economical i 
110 ; waste in huroing, 111 ; how to measure, 113. 
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Coffee, bow to buy advanlagcouxly, 101 ; how to keep, 101 ; slIbI^titutes for, . 

148 ; novel mode of makiiig, 172 ; Turkiah method of making, 172. J 
CoSee-pota, best kinds tif, 74. 
Coke, iiiilily of, 106. 
Cold-creum, useful in piles, 289, 

CoMk, proper treatmeQt of, 2(tS ; how to &vaid catching, 269. 
Colic, in infauta, remedv for, 317. 
Comfort, definition of, 33 ; elements of, 33-43. 
Complexion, liow to beautify, 43. 
Convulsions in children, remedy for, 318. 
Cookery, eitrav^nnce of American, 131 ; in France, 132 ; of cold ir 

140; best books on, 155; high class, 206. 
Cook-booka, practical value of, 41. 
Cougba, best nynips for, 370; slopping, in children dangerous, 271 }fl 

whooping-cough, how relieved, 322. 
Corn-bread, how to make, 139 ; best recipe for, 202 ; Virginin com pont^ fl 

202. 
Corn-fritters, recipe for, 198. 
CommeiLl, quantity to buy at a time, 99 ; bealthfulness of, 99, 123 ; i 

in preparing, 130. 
Comn, cured in ten minales, 259; remediea for, 258, 260. 
Cranberries, how to keep, 95. 

Cream, good oiibatitute fur, 172 ; recipe for fried, 215. 
Croup, treatment of, 3J9 ; spurious or child -crowing, 320. 
Crying, of babies, how to prevent, 310 ; what It sometimes indicate 31sJ 

Daikty DiftHES, chapters on, viz., domestic cookery, 179; bigh-clawl 

cookery, 206. 
Dandrulf, an effectnal remedy for, 248. 
Denlhess, a relief for, 282. 
Death, reflections on, 357, 358. 
Diarrhcen, hints to travellerfi for curing, 276; simple remedy for, 277; I 

treatment oi; in children, 323. 
Digestion, process of, illustrated, 129 ; food easy ot, suitable for old pe<^ I 

pie. 357. ' 

Dinners, bills of fare for, 177, 179, 208. 
Diplilheria, remarkable suceesa in the cure of, 324, 
Domestic economy, an interesting study, 33. 
Doors, faults in construction of, 46. 

Dreaa, suggestions on, 224-228 ; combinations of colon in, 228. 
Drowning, what to do in cases of, 351. 
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ranlcennem, & cure for, S60. 
)uckfl, how to roaflt canvafl-back, 182 ; to extract fiahj flavor from, 182. 
Dysentery, recipes of eminent physicians, 2TS. 

DyBpepsb, the national disease, 279 ; slapping the stomach a remedy for, 
~ 10 -, other novel remedies, 281. 

P Eabache, the hest remedy for, in adults, 282 ; in children, 325. 
' Earth-closeta, advantogea of, 49. 

Eastlake, hia directions for han^g wall-paper, 53. 

Eatinq, chapter on, 1 21 ; philosophy of, 12Q ; how and when to eat, 130 ; 
before going to sleep, 340. 

Economical food, chapter on, 131. 

Edge tools, new way of sharpening, 78 ; how to remove rust from, TO. 

Eggs, diflerent ways to keep fresh, 103; how to fry, 165; how to boil, 
167 ; and cheese an excellent diiih, 189. 

E^-bealers, different kinds of, 74. 

E^-boiler, peculiarity of a novel, 73. 



E^-planta, cbaracteristicB of best, 93. 

Erysipelas, a apecific far cure of, 283. 

Eiercise, physical, neglected by ladies, 38 ; kind beat suited for old peo- 
ple, 358. 

Eyes, care of, 251 ; how to remove cinders from the, 252 ; how to cure 
squinting in, 252 ; veila injurious to the, 252. 

Eyelaahes, how to aecure beautiful, 240, 

Fainting, proper remedy for, 284. 

Fairies, anecdote of, 43. 

Feet, proper cam of the, 265 ; remedira for fetid, 2.56 ; for froated, 276 ; for 
itching, 326 ; when cold, prevent sleep, 330. 

Felons, cure for, 284. 

Fever, remittent, in infanta, treatment o^ 319, 

Filter, how to make a cheap, 77. 

Fire, protection ^ainat, 47 ; bow (o kindle a coal, 109 ; How to eztingnleli 
clothing on fire, 118; how to regulate in cooking, 157. 

Fires, how to extinguish, 116; home brigade for extinguiebing, 117; 
euggeations for preventing, 117. 

Fish, how to judge freab, 97; how to cook, 97; Chinese method of catch- 
ing, 98; chemical analyaiB of, 125. 

FiU, hysterical, how to treat, 286 ; what to do when a man falla in a fit, 
29T; in children, 318. 
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Flannel, not euitable for infotiLi, 218; henUhfulaeEB or, 235; nhen b)l 

cli»nge,236; bow to vaah, 830; wearing o^ promotes long lii^l 

347, 351. 
Fleas, how to deauoj, 261. 

Flies, how to banish from houtieB and animalH, 251. 
Flour, how to teat quality of, 99 ; how to keep sweet, 99 ; how to 

rye, 100 ; a remedy for biims, 120 ; to select, for bread, 153, 
Food, quantity consumed by epicures in a lifetime, 35 ; may be divided J 

into four classes, 120; most economical kinds of, 129; quantity o^ J 

necessary to sustain life, 132 ; for the sick, 176 ; for young childreii,a 

177 J for sedenlaty persons, 177. 
France, cookery in, 36. 
Franklin, his rules for inducing sleep, 342. 
Freckles, remedy for, 245. 
Froal-bites, cures for, 270; Low to restore those who have been fnMsen,353. 
FruitK, to neutralize the acid in, 157 ; pleasant dessert of, 196 ; eating d 

promotes long life, 347, 351. 
Frying, proceaa of, 152; defects in pans for, 72; how to clean pans for, 

157. 
Fuel and fises, chapter on, 105; best woods for, 107. 
Furnace and refrigerator, a combined, 50, 
Furniture, what to avoid in buying, 56 ; points in buying, 5S ; nov 

in, 59 ; marble (ops an, 61 ; to take bruises out of, 62. 
Furs, how to protect from mollis, 238 ; how to judge, 239. 



it jelly the garnish for, 175 ; how to add 1 



Game, how to judge, 91 

to flavor of, 182. 
Garnishes, dificrent kinds of, 175. 
Ga^ how to save. 113; as a fuel, 113; burners, importance of, 114; differ- 1 

ent kinds of, 114; regulators, economy in the use of, 115; carboii- ' 

izing, 116 ; best way to regulate flow of, 116. 
Ga»-Btoves desirable in summer, 77. 
Geese, points of young, 90. 
Gloves, kid, 231 ; hints to wearem o^ 231. 
Grapes, conducive to health, 364. 
Gridirons, revolving, a novelty, 73. 
Grits, a chenp and palatable food, 137. 
Grocerien, hints on buying, 99. 
Guinea fowls roasted, a dainty dlsb, 184. 
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Hair, how to secure beautiful, 247 ; rulea for improving children's, 247 ; 

wanh for dandruff in, 248 ; how to darken, 248 ; to remove snper- 

HuoUE, 248; Ciicassian method of clipping, 249. 
Hama, how to select, 87 ; his!t niBlllod of frying ham and eggs, 165, 
Hands, how to whiten, 249; good recipe for chapped, 250; to remove 

warts from, 250. 
Headache, different liinda of, 284 ; remedies for, 285. 
Health, how to preserve, 38, 349, 350. 
Heartbiiro, how to relieve, 286. 
Herbs, when to gather, B5. 

Hominj, how to baj, ]00 ; valuable for laborers, 123; hoff to cook, 140. 
Hortea, to keep flies from, 361. 
Horseradish, a remedy for neuralgia, 287. 
HonsEHOLD CONVENIENCES, chapter on, 69. 
Housekeeping, few improvemcnta in, 69i 
HoraB FUBSiSHiNO, chapter on, 55. 
House planbiso, chapter on, 44 
House-thrift, meaning of, 33, 
Hydrophobia, how to prevent, 295. 



e, 76. 



making, 205 ; freezers, a hoosehold cotiven- 



Indigo, how lo buy, 101. 

Indian)*, a valuable secret known to the, 356. 

Indigestion, remedies to relieve, 281. 

Infants, clothing of, 218 ; proper food for, 806 ; condensed railk for, 307 ; 

how to care for, 307 ; cold water refreshing to, 300. 
Ink, a cure for warts, 250, 
llcl], cures for, 326 ; a spcfific for the seven years, 326; how Dr. Chase 

cured the barber's, 293. 



.Iraloubt, danger of exciting, 42. 
Jenkins, Henry, oldest man in English history, 346, 
Johnson, Samuel, his opinion of women ae cooks, 86; his remark oa 
dionet?, 40. 

r, best location of, 45 ; advantage of towels in, 69 ; compact in 
steamships, 70; sinks in, 70; wliat a, should contain, 70; a labora- 
tory, 155 ; cleanliness in niensils in, 156, 

Kitchiner, Dr., his niles for marketing, 80. 

Knife^leaners save labor, 77, 
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fcr, SSL 

pvcct IB vaiiB wndier, 89 ; economy in buj* 

iDic.1^: Wvto we cold. 146; Invlo 1x^151; how to broil, 

I?:f : Wvs>^.l^f : Frgpclnaethodofauitfing,153; howto roast, 

IM. IS^: Ik-v to 3trv. IbL 

MytsccscSv FA3IZX.T. claqpicr on. 266L 

ir^IJL a ai A ^<iguu » fe« 172; drs of Gondeosed, 307; an antidote for 

>llr?c«w Wv lo <i«aik C2L 

)icc»^t«. v)m« to W Iwft. 103. 

>lcM» 43!^ Hrdiaatflas Ww to endicate, 246. 

>ic<(^ Wv >? de^tror. in caipHsv 67 ; in fnrnitaro, 68 ; protection against^ 

^ : iai ^xaWwi and ftirs. 238; in !^)&s, 239. 
5i*ia|f^ Si« rr«i^ for. SSI. 
MiK^xNtt^ bc^ir to di$uii|:Qish edible from poiaonoo^ 93; good test o^ 

*^ ; tecipes for cookii^ 191. 



[uitoes, best prolectiol 

on, how to select, B6 ; 

146 ; equal lo vciiis 



jidyaia of, 124 ; ithat can he done with cold, 
1, 187. 



Naiis, how to beautify, 249 ; a core for i 
NarcoticB, the beat, 341. 
NeiTouinieBS, a recipe that will relieve, 2 
Neuralgia, remedies for, 2B7. 
Noah, longevity in dayi of, 345. 
Nulmega, how to leal, 102. 
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Oak, best wood for dining-room furniture, 5G. 

Oatmeal, value of, sa food, 123 ; best way to make porridge of, 143. 

Oil, how to teat good keroaene, 104 ; an antidote (o poiaona, 353. 

Oilcloth, poiuta in buying, 67 ; how to clean, 63. 

Omelette), French recipe for making, 190 ; how (o make a sweet, 190; 

recipe for a cheap, 190; noufflfl, 215. 
Onione, how to preserve, 95 ; how to cook without amell, 169 ; boiled, 

a remedy for worms, 313 ; an excellent narcotic, 341. 
Oyatera, how to judge fresh, 97; beet for frying, 97 ; the remedy when too 

manyhavebeen eaten, 98; suitable for the sedentary, 126; broiled 

on the flhell, 1S7 ; finest way of slewing, 188, 

Paper-HAHQIBQS, miggeBtions on, 61 ; how to clean, 63. 

Piirr, Thomas, biographical sketch of, 346, 

Parsley, the garnish for cold poultry, 175. 

Pasty-pans, utility of, 73. 

Peaa, when be^l, 93; how to eat, 124; how lo boil, 152; a novel machine 

tor shelling, 76. 
Peat, pecnliaritiea of, and objections lo, 106. 
Pepperpot, how to make a genuine, 145. 
Photograph, how to dreas for, 232. 
Picturea, proper arrangement of, 62 ; proper height for hanging, 60 ; wire 

cords for, 60. 
Picklea, what kind to avoid in buying, 1Q2. 
Pie, the nicest ever eaten, 199 ; delicious mince, 204, 
Pig, Lamb's eulogy of roasl, 180. 
Pigeons, how to broil, 183. 
Piles, remedies for, 238. 
FillowB, of ootUm batting for inbnts, 312 ; boraehair better than feathei% 
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f^ how to treat Gret attncks of, 2S8 ; how !□ avoid, 348. 

91, utidoUs for, 353. 
Pork, how W judge, 87 ; best piece for roasting, 87 ; how lo cook, 87 1 

Soyer'a plan for lesting freshness ot, B7 ; analyais of, 124 ; and besna, 

when wholeeome, 126 j how lo cook pork and beana, V~ 
cipe for making oatmeal, 143. 
<w (o select, 92 ; for meale, 91 ; how to ke«|i, 94 ; bow to thaw 

vhen froKen, 94; value of, a» food, 124; how to boil, 152; Irish 

method of boiling, 167 ; cold, utilized, 168 ; how lo cook a 

168; Saratoga and Fbiladelphin fried, 203. 
Polalo-sticer, an ingenious invention, 75. 
Fulosh, chlorate of, the gargle for qainsj, 290 ; in sore throat, 292 ; manj 

uses of, 302. 
FoULTEF, how to judge, BO ; how to make tender, 9 

making elements 125; how to roast, 154; the garnish for cold, 175. 
Puddings, queen of, 196; an excellent bread, 196 ; green-corn pudding, 199. 
Pyiemia, a remedy for, 301. 

Qttaeer, anecdote of a, 42, 

Quinsy, how to prevent on attack o^ 200. 

Eabbtts, how to birbecue, 183. 
Kaiains, a novel invention for seeding, 7S. 

Harebit, recipe for making a Swiss, 191 [ the getinine Welsh, 191. 
Bnla, how to destroy, 262; to drive away, 263, 26t 
Beedbirda, broiled, a dainty dish, 186, 

Hefrigeralorti, utility of, 76 ; the remedy for impure gases in, 76. 
BheumatiBm, different kindnof, 291 ; remedies for, 291 ; how to avotd, S4S. 
Bice, a popular food, 123 ; how to cook, 141 ; to make a, pudding of, with- 
out eggs, 141 ; how lo make farmer's, 142; croquettes, 214. 
Bingworm, novel cure for, 246. 
BoHchea, bow to destroy, 261. 
Boasting, secrets in, 154 ; beef, English style, ISO. 
Rooms, novel method of cooling, 50, 
Bust, how to prevent, 79; to remove, from cutlery, 79. 

Sago, most desirable kind of, 102. 

SaJada, novel method of preparing, 174; best method of dressing, 194j 

Valadon'g recipe for dreaaing, 213. 
Salt, best for table use, 101. 
Sanljtnin, a specific for norm^ 318. 



RauwB, Boitable for efeij kind of fiah, 192 ; recipea for, 214. 

Sausage", how buyers may be protected ogainat deception in, 83 ; meat for, 

88 ; fried, a gamish for poultry, 175 ; macliinea for making, 76, 
Savnriti, remark of, on food, 80 ; espeiiments of, in coffe^ 172. 
Scales and weight<i, useful in kitchen, 173. 
Scarlet fever, spetifics for the cure of, 327-332. 
Scrofula, Longworth's remedy for, 293. 
Sea-alckness, how to prevent, 2Q6. 
SenBoning, rules for, 155. 
SECRrra IB cooKiNQ, chapter on, ISO. 
SECBirrB OF THE TOILET, chapter on, 210. 
Beeda, hov to test quality of, 96. 
Sbanls, when becoming (o ladies, 226. 

Shar(-«ake, an excellent buckwheat, 199 ; how to make strawbeny, 200. 
Kckness, a burden on society, 266. 
L Silkg, what kinds to buy, 225 : how to test, 225. 

■ Sl-EEP, AND ITS APPLIANCES, 333 ; importance of, to health, 39 ; proper 
P time for, 333 ; how to induce, 338 ; best narcotics, 341. 

Small-pox, novel remedy for, 293 ; to prevent pitting in, 294, 
Snoring, how lo abolish, 357. 
Soap, economy in buying, 102. 
Bo&s, defects in, 57. 

e throat, remedies for, 292; Washington's treatment of, 292; Id scarlet 
fever, 329. 

■fioDps, Soyer's recipes for cheap, 134] for French beef broth, 166; d la 
Julienne, 107- 

■ fioyer, Alexis, a remarkable calculation by, 34; his cbeHp soups, 134; 
his plan of broiling steaks, 152; novel mode of making coffee, 
172; his metliod of making tea,173; his lecipe for melted butler, 
176; for cooking muahroomn, 192. 

I Spine, how to avoid curvature of, 298. 

I Bpices, how to preserve, 102. 

I Bpraina, proper treatment of, 296. 

Squinting, cure for, 253, 

Starch, most economical, (o bny, 101. 

Stewing, best fire for, 154. 

Stock-pot, a fixture In French kitchens, 171. 
I Blrawberriea with orange juice, 194. 
I Students, su^estions for, 349. 

how to cook equal to veal-outlet, 148. 
I Boffocalion, what lo do In omea of, 351. 
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Sugans liow to hay, 100 ; difierent kinds of, 100. 
Sulphuric acid, a BpeciGc in Bcarlet fevar, 330. 
8utpliut baths, efficacy of, in deBtroying Termin, 26L 
Sunstroke, the approved treatment for, 297- 
Bwcoting, recommended by old pliydcians, 3^ 
Sweden, iadiea of, good cooks, 40. 
Bweetbrcads, how to cook, 185. 

Tables, how to remove stains in, 63. 

Tapers, best light for the sick, 267. 

TaBi«, a. thing of culture, 44. 

Tea, how to keep, 101 ; best mcthoda of making, 17S. 

Tea-kettles, faults in, 79. 

Teeth, how to preserve sound, 252 ; a good powder for the, 253 ; cures lb 

Hchea in (he, 253; frequent examination of, recommended, 314. 
Teething, a relief for pain of, 3]3 ; convutsiona resulting from, 318. 
Terrapin, how to select, 98 ; chicken dressed as, 188. 
Tetter, remedies for, 240, 298, 327. 
Thrush, in infanta, cure for, 318. 
Tinware, which is the cheapest, 71. 
Toast, to make good, 1G5. 
Toilet, preparalions for the, 240-260, 

Tomaloea, best kinda of, 92 ; accompaniment for roast-beef, 92. 
Toothache, cures for, 2G3. 
Trout, salmon and brook, baked and broiled, 185, 186. 

Turkeys, how to tell yonng, 90. 

Turnips, how to select, 92 ; how to boil, 168. 
Typhus, to prevent infection in, 268. 

Veal, points of good, 84 ; choice part of, 84 ; most economical p^^ 
buy, 85; how to roast, 80; analysis of, 124; wlmt can be done 
with cold, 147, 170; veal-cutlets, 148; how to cook cutlets, 156; 
cutlets with tomatoes or oysters, 184. 

Vegetables, how to select and preserve, 92-95 ; as food, 123, 124 ; injurious 
when not sufficiently cooked, 155; how to cook greens, 155; 
washing greens, 175. 

Venison, how to buy, 91. 
entilalion, of bedrooms, 39, 337 ; of sick-rooms, 267. 

Vermin, how to destroy, on the body, 200, 

Vinegar, a corrective of slomnch (lisorders, ■'103 ; which is the best, 101. 

Voltaire, bin roi'ipe for curing dyspepsia, SSI. 



INDEX. 373 

WalkiSO, a heatthfiil oierclfie, 38 ; proper caniage of bodj in, 355, 356. 

WBll-papcr, selecting, 41 ; suggestions od, SI. 

Warts, remedies for, 250. 

Warren's cuaker, advantages of, 75. 

Wsahing, of body neglected bj vomen, 39 ; comfort of, in siclEneeB, 267; 

preferable to cold bathing, 351 ; of clotbea, vis., chinti and summer 

dresses, 234 ; of dannela, 233 ; an easj way to wanh clothes, 237. 
Water, how to soften hard, 237; drinking o^ a relief to the sick, 299; 

beneficial to infanta, 300, 311 ; hot water, a remedj for pain, 303. 
Water^Iosels, defects in the construction o^ 49. 
Water-pipefl, danger of metallic, 43. 
Weaning infanta, proper time for, 308. 

Wheat, value of, as food, 122 ; cruiihed, an excellent food, 137. 
Whitewash, a recipe for & permanent, 54. 
Whooping-cough, remedies for, 321. 

Wife, qualificBtioiiH of a good, 37-43 ; should be a pb7EiciBn, 42. 
Wine, quantity consumed b; ladies, 40 ; how to decant and cool in bottle^ 

96; good wine is milk for old people, 358. 
Woods, best kind for buildings, 17 ; for fumitorc^ 55; Ibr fuel, 106. 
Working-claiisea, eilravngance of, 34. 
Worms, in children, 317 ; remedies for thread, 317 ; & specific for lon^ 

318. 
Wrinkles, how to prevent, 246, 

Yeabt, how to make bop and potato, 159. 
. Ifellow-fever, observadon of Dr. Rush on, 47 ; a protecdon against, 357. 
^oath, fountains that were said to restore, 315. 
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1, via lh« mnthoT's Iiwt inrrecltonB nnd Im- 

B >d1b^ aUifll jnnr^t, "Crowa EditloD." Cloth, citn gilt, price rtdMal, tO.nu; 

llbrsry style, ^.00 ; tujroiir, gilt eitn, tlSJM. 
Olbbon'H Rome. Wlih oaioi b; Bst. n. n. UUinui. A. naw edition; to which 

Hon." ClQtb.iuit™Bili,P"=''Hi'««'.Sli-Wi lihnu7atjle,t8.1W] half crit; glLl eitre, 
MnCBnlitj-'ii England. Complete. Edited bj-blssliter, lAdf TroTf-lysn; ame- 

JBBeni Indei, by S. Auitln AllibuDa, sUel iHirtruI. E ralB„ '-Cmicn EdIUon," 
latbiintm eilt,iiniXTtdaccd,t5ilO; llbrarj ilfle, t7.H); bnlt calf, glU extra, |1G,UI. 
Bollln's Ancient Hliitary. A new ■tcreaiyps edition Id i toIb, Svo., Lirgq 

ly]». C]alhgUt,tlaWi Ijbnry atjKtl^W); hair Air, gilt eitn, SIS.M. 
Thlcra' History of the Vonsnlitle nnd Empire of France un- 
der STnpoleon. Nuw minplBle. avoli.flvD. Cloth, DliulmtiHl, Sl'JiiU: llbnir 

Etjlc, SIG.OU ; hRir cbU, gilt eitn, »i2.e0. 
BoBwell'a Xilfe of JotanBon. FInt complete Amgriciin edition. With duibb- 

mu Kddltioni, hj Jiihn WlUon Crokec, M. P., uiid DoUa by nrloiu buidi. 1 roll. 

1^0. Oluth,*5.(»: llbruyiilylB, (7.U0; bilfcalf, glJt eitra,glS.«). 
The WorbH of William Hailltt. CamprlilnB bia "Table TBlli,'"'Lectiina 

an Utentare," ate S loli. l^mo. Clotb, n.S^: llbiuy gtyle, tS,7&: biUf oiL Rllt 

extra, )lS.:i&. 
Jobnson'a Uvea of the EnjrllBli Poeta. Wllh eritkal DbwrraHoni no 

thsir voAi. Wllhnoteiby PetstlMiinlDEhnm, and &Ilfo of tlie Hulliorby Muaulay. 

STohLl&od. Cloth, tliM J Iibnuyslylij,K.6U i lialT calf, gilt exIrB,geio. 
Oliver (loldunltli's Complete Work*. Wlih coplons notce, by Jnmra ~ 

Prior. Vith(oorvlgn*n«oiiBt»el. 4 voLl liimo. Clolh, ^WH lUitaij n^Ie, (IJIU i 

hiUf cair, gilt »ln, $13.00. 
The Draraatio Works of IVIIIIam Sbakeapeare. wiih a life of tlio 
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The Dlollonarj' of Phraae and Fable. Oiilng th> 
._.^_,_._ .-., „. Alloeiun., and Words thai Eaie 



»3.M; half calf, lil.oa ' ' 

Tmumry of Wisdom, Wit, and Humor, Odd Comparfaona and 
Proverba. Anihore, 031; aubjecta, 138S; qnotalloiu, 1D.2U8. Comylli'd and ar- 
nilgedby Adam WooMrsr. Royal Sio. Cloth, (2,60; Shwli, Ubrnry ilyle, ga.M; 



Mra. Unle'ii Dletlonnry of Poelleal Quotation*, ninatn 
UM; cloth ailia, gilt edges, t3.l»; library itylc, ti75; Torkey momoi] 
edges, tJ.&U. 

niellonnrr of Shnkeapenrlan Qnolntlona. Eihlbils the r 

mind. Ammged in alphabollcia onlur. Clolh, |U6;' cloth eilro, |2.2( 
taO; Turkey anlliine,$J.5l). 
fireat Trutba by Oreat A 

key.^TS; hall' 

•,* Uiilod on receipt of the price, poetpal^ to any eddrosi vlthln the Unlli^ Stale*. 

CLAXTON, EEMSEN & HAPFELFINGEK, 
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BUSINESS LIBRAR1 SERIES. 

Common Bense in Business; 

OR, 

PEACTICAl ANSI ESS TO PRACTICAL ODESTIONS 

fht |raj Irintijle^ and firoa of Succ^ 

FARMING, MANUFACTURES, SPECULATION, 

BUmG AM) SELLING MERCHAKDISE: 

WITH SOME SUGGESTIONS ON 

lAKINIl WLLS, m TE CAUSES OF FMLUBE8 IN BUSlNm 

BY 

EDWIN T. FREEDLEY. 

[FBOM THE PEKFACB.] 

f^ Th« aim of the author has been to prodnoe a book which idll 
give lo the young bnsiuesa men of the present and fntare Bge« who ma^ 
hoDor it with their atteDUan, advantages of InformatiDa and knowledga 
not posaessed bj their predecessors, and which /alheri mag place in ih« 
hand4 0/ their loiw with th« mmmtndotum rhat it contitint tht tutnct of tha 
eombinrd experience of many mm, and that practical wisdom to wbiclL 
SolomoD alluded when he said, "The merchandise of it is better than th« 
merchondiae of silver, and the gain thereof than fiue gold." 

Substantially and handsomely bound in cloth, 
bevelled edges. Price $l.BO. Extra binding, $2, For 
sale by Special Agents, and sent by nnail, postage 
prepaid, to any address, on r-eceipt of price. 
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